Pp THE NATIONAL 


rovisione 


THE MAGAZINE OF THE 


Meat Packing and Allied Industries 


MAY 27, 1939 
Volume 100 


TITTY 


THE SATURDs. A 


1 grt 








VISKING NATIONAL ADVERTISING 
HELPS YOU SELL MORE ! 


oy te. >, VISKING National Advertising blankets your trading area. 
_ It reaches your best customers and prospects. You may not 
=, . . age 
% SN be interested in the 44 million people reached by VISKING 
UR BEST CUSTOME RS, ‘ advertising, but you are interested in those who live and buy 
re in your trading area. And they are interested in your SKINLESS 
E VISKING aaa ia | 7 : z - 


mt Frankfurters and your “VISKING” packed meat products. 

LEADING NATIONAL MA ay You'll double the effectiveness of this campaign by tying in 
% with it... by featuring your VISKING encased meat products 

in your own advertising and display material. 

*VISKING advertising in leading National Magazines is being distributed 

regularly to your best customers and prospects. 











4 THE VISKING CORPORATION 


6733 WEST 65TH STREET ® CHICAGO, ILLINOIS 


GREAT BRITAIN: John Crampton ond Company, Ltd., Manchester @ CANADA: C. A. Pemberton and Co., Ltd., 189 Church Street, Toronto, Ont., Canada 
AUSTRALIA AND NEW ZEALAND: Henry Berry & Co., Pty., Ltd., Main Office, Melbourne; Branches throughout Australia and New Zealand 
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46 We should have 


r old cutter 


SAYS ANOTHER NEW USER 


The many entirely new features of the New Buffalo Self-Emptying Silent 


replaced ou 


long ago” 


Cutter make it such an outstanding labor saving and cost saving improve- 
ment that every new user automatically becomes an enthusiastic Buf- 
falo booster. 

The simplified, completely air operated center emptying device is 
proving more and more conclusively to be the fastest, simplest and most 
sanitary unloading system ever developed. 

The many other improvements and refinements of the New Buffalo such 
as the completely enclosed, fully adjustable bowl supports which keep 
the bowl in perfect adjustment to the knives and make “bow! wobble” 
a thing of the past, the V belt drive and separate motor mounting are 
winning friends every day. 

See the New Buffalo in operation and you too will agree that it is 
one of the most important advances in sausage making equipment 
of recent years. New Buffalo Self-Emptying Silent Cutters are built in 
four sizes with capacities of 200, 350, 600 and 800 pounds. 









JOHN E. SMITH’S SONS COMPANY 50 BROADWAY, BUFFALO, N. Y. 


New BUFFALO _9. elf-Emyatying Silent Cutters 











Magny sound advice from your 
claim adjuster, a practical man 
who realizes the importance of 
safe packaging—that’s why he 
suggests cans. 

Day in and day out he sees the 
advantages of cans—their sturdi- 


ness that prevents breakage—their 


lighter weight which means lower 


shipping costs and easier handling. 


What he may not realize is that 
in addition, cans offer greater dis- 
play value and wider salability 
due to consumer convenience in 
usage. 

Consider these factors—then 
judge for yourself whether your 
product wouldn't be better pack- 
aged in a quality can—made by 
Continental! 





There is hardly a product that 
wouldn't be more acceptable 
packaged in a can—although 
“*knowing how’ may sometimes 
be a matter of laboratory re- 
search or package design. 
Continental offers complete 
facilities for determining your 


needs. Call upon us anytime. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
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hides, cottonseed oil, Chicago hog 
markets, etc. 
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service address The National Pro- 
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* 
In these illustra- 
tions are shown 
the “BOSS” 
Grinder, two 
“BOSS” Cutters 
and two “BOSS” 
Stuffers used in 
the Swift & Com- 





pany sausage- 
making demon- 
stration at the 
New York World’s 
Fair. 





Untouched by 
hand, the meat is 
carried by con- 
veyors to the 
grinder and then 
to the cutters. By 
means of their 
automatic 
“BOSS” Unload- 
ers, the cutters 


divert the meat 





directly into the 
stuffers from 
which it is stuffed 


into the casings. 








The Cincinnati Butchers’ Supply Company 


824 Exchange Ave., U.S. Yards, Mfr. ‘‘BOSS’’ Machines for Killing, FAC I ORY 
te . x 1972-2008 Central Ave. 
Chicago, Il. Sausage Making, Rendering Cincinnati, Ohio 





GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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ADELMANN 
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DEPENDABLE 
PROF/TABLE 
RESULTS 





HAM BOILER 





The Adelmann Method of boiling 
hams insures results because of un- 
usual exclusive features. It cooks the 
ham in its own juice. Flavor, texture, 
appearance and quality are greatly 
improved. 


Elliptical yielding springs eliminate 
cover tilting and exert a firm, wide, 
flexible pressure. Perfectly shaped, 
evenly molded boiled hams are al- 
ways produced. 


ADELMANN 
HAM BOILERS 


Adelmann Ham Boilers are easiest to 
handle, quickest to operate, reduce 
shrinkage, and lower operation costs. 
They are simple to clean, last longer, 
perform better, produce the kind of 
boiled hams that really sell! 


Made of Cast Aluminum, Tinned 
Steel, Monel Metal, and Nirosta 
(Stainless) Steel, Adelmann Ham 
Boilers offer the most complete line 
available. Liberal trade-in schedules 
make it actually profitable to dispose 
of worn, obsolete equipment for new 
Adelmann Ham Boilers. Ask for book- 
let ‘“The Modern Method’’ today. 


CORPORATION 


Office and Factory, Port Chester, N. Y. 





CHICAGO OFFICE: 332 South Michigan Avenue 
E R tives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Rustealion and How Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Cc P : C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 


ADELMANN — ‘The Kind Your Ham Makers Prefer’’ 
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YOU CAN MAKE 


PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 








The Originators 
of 
“SAFE FAST CURE 
READY TO EAT 
HAMS”’ 








| THE GRIFFITH LABORATORIES’ CHICAGO FACTORY 





We teach up-to-date 
practical methods of 
curing hams, bacon, 
loaves and sausage 
meats. The art is old, 
but the methods are 
new. Learn to listen. 











Saltpetre and potassium salts were once the basis of all cures. Times have changed—raw materi- 
als are now converted and made into new quick-acting curing materials. Time marches on! 


The art of curing hams is old—the methods 
are well known. Many years ago packers 
placed the well chilled ham in a heavy salt 
and saltpetre solution and waited 60 to 90 
days for the soaking process to cure the 
ham. 

A few years ago the process was short- 
ened by stitch-pumping with a spray needle. 
Ten years ago Griffith introduced the artery 
pumping method of placing the cure in the 
ham directly. The result was the ‘Safe Fast 
Cure’ and the Tender Smoked Ham. 


Artery pumping is now a universal 
practice by all up-to-date packers 


To cure a ham it is necessary for the ham 
to absorb 10% pickle solids. The method 
used is an open choice. To soak up the solids 
takes time and space. Stitch-pumping re- 
quires one-half the time and a lot of space. 
Artery pumping adds no more moisture 
than the other methods and saves 90% of 
the time and space. In all cases the added 
pickle is all lost in the smokehouse. 


PRAGUE POWDER is made from a strong 
ham pickle, boiled, aged, settled, and forced 


(as wet pickle) through a rapid drying proc- 
ess on fusion rolls. A drop of this cured 


pickle comes off the fusion rolls as a splash 
of dry powder—PRAGUE POWDER. 


PRAGUE POWDER, as you see, is a pre- 
prepared substance and creates in the hams 
a delicate, sweet, tasty flavor. The original 
curing ingredients have been reduced and 
changed into a soft, powdery mass and 
called a ‘dry pickle.” 


A ham is made tender by artery pumping, 
and the use of pre-prepared PRAGUE POW- 
DER Pickle gives a flavor that satisfies. All 
artery pumped hams can be finished in dry 
cure like ‘Sugar Cured Bacon’’—this is 
good advice. A “Rich, Ripe Flavor’’ ham is 
desirable from the consumer's standpoint. 
The public requires a high color, a “ripe 
flavor’’ and a juicy ham. 


When you use PRAGUE POWDER, either 
in the “Sweet pickle cure’’ or the “Dry 
ham cure” (as shown on Page 15 of the 
PRAGUE POWDER booklet) you are satisfy- 
ing public taste. Ask for our “Dry Ham 
Cure” formula. It can be done. 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
Eastern Factory and Office: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto, 12, Ontario 
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DID YOU KNOW... 











18 





...the Norsemen apparently landed the first 
cattle in the western hemisphere at “Vinland” 
(probably Massachusetts) in the year 1007. 









os 


... veal is now being bleached with Bemis 
Veal Bleaching Cloths with the same degree of 
success as beef. 
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. .. though the last century has seen great strides 
in the preparation, handling, distribution and sale 
of meat, the use of bleaching cloths for securing 
smoother, white beef is comparatively recent. 


. .. Cut-to-fit bleaching cloths, as made by Bemis 
Bro. Bag Co., are providing packers with a most 
economical and efficient way to prevent dark 
and wrinkled beef reaching their trade. 





oa Bemis cloths are highly absorbent... fit properly 
because they are especially designed and cut to size 
... have all raw edges double-hemmed to prevent 
ravelling. Exceptionally durable they can be used over 
and over again. Ready to put on, Bemis cloths offer 
many advantages over the use of cloth by the yard. 
There’s a Bemis plant or sales office near you. 
Send for sample and prices today. No obligation. 


BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis, Mo. 


OFFICES: Boston + Brooklyn - Buffalo - Chicago - Denver 
Detroit - Houston + Indianapolis - Kansas City - Los Angeles 
Louisville - Memphis - Minneapolis - New Orleans - New York 
City - Norfolk, Va. - Oklahoma City - Omaha - Peoria - Salina, 
Kans. + Salt Lake City - San Francisco - Seattle - Wichita 
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syst QUAL yn 


THE UNSEEN INGREDIENT. « o iNTO the 


=D \< 


PicnicBasket with 


y YOUR PRODUCT 


Finns that wins favor... and stead- 
ily increased sales... marks meat 
specialties that are made with Mayer’s Curing and Season- 


ing Materials. Why? Because the “Unseen Ingredient” 


. . » Mayer Quality... lifts these products above 
competition. 
EC AUSC0 


Mayer Quality depends on selection of the world’s choic- 
YOUR HAMS WITH THE ; Seg seg 
N E Vv E R F A i L est natural spices ... on the extreme care with which 


they are sorted, ground, refined and blended. Moreover, 
3-DAY HAM CURE 


Mayer Quality results from checking every step in the 


For Exir a Sales Punch manufacturing process with unsurpassed laboratory fa- 
Hams cured with the NEVERFAIL 3-Day cilities, and from making practical tests in com- 
Ham Cure have an outstanding ham flavor : : . 

Ghials tx cedeemeend ant ennidienes. pletely equipped curing cellars and sausage kitchens. 


That’s because the special aromatic flavor 
goes in with the cure. Let us help you pro- 


duce hams that are consistently tender and Make your own tests! We will gladly arrange for a demon- 
mild, juicy yet firm, appetizing in color . ‘ Es ' 
and distinctive in taste. Write us! stration im your oun plant. Write us 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St, Toronto . . . Canadian Plant Windsor, Ontario 
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fan Eighteen months ago a ripple. 


=_ 
on 


Today a tidal wave... 
& The popularity of STA-TUF * 


THE WET STRENGTH PAPER 


Sweeps across America! 





*Sta-Tuf ... the wet-strength paper... 
Protects the bloom of fresh meats... 
doesn’t tear or fall apart ... comes off 
like a piece of cloth... actually costs 
less .. . Samples, sir? 






























1134 West 37th Street Chicago, Illinois 
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easoning 
THE NATION'S FOODS 


C. 0. S. Seasonines ALONE YIELD 
THE EXACT DEGREE OF STRENGTH 
THAT ASSURES UNIFORM FLAVOR 


HEN you buy C. O. S. SEASONINGS, 

you are not buying old seasonings 
that through age may have lost much of 
their seasoning quality. 


Deterioration is not a factor when you use 
C. O. S. SEASONINGS. Scientifically pro- 
duced from freshly ground, natural spices, the seasoning 
properties of all C. O. S. SEASONINGS are definitely fixed. 


In the manufacture of C. O. S. SEASONINGS the whole 
spices are ground as needed. Fresh supplies of C. O. S. 
SEASONINGS are always available. This insures adequate 
supplies when you need them. It also insures uniform 
strength and seasoning characteristics. 


If you try C. O. S. SEASONINGS, we are convinced you will 
prefer them always. They require no storage space. They 
are clean and do not add to the ever-present and unavoid- 
able bacterial content of foods. They do not discolor the 
product. They do not add grittiness or off-flavor. They are 
ECONOMICAL. They give you CONTROLLED SEASON- 
ING. 


If these considerations interest you, write for 
further information and Free working samples. 


WM. J STANGE CO. 


Mfrs. ‘‘Peacock Brand’’—Certified Food Colors 
2536-2540 Monroe St., Chicago, IIl. 


Western Branches: 923 E. 3rd St., Los Angeles; 1250 Sansome St., San Francisco 
In Canada: J. H. Stafford Industries, Ltd., 24 Hayter St., Toronto, Ontario 


Step No. 3 in the Manufacture of C.O0.S. SEASONINGS 


Removing chlorophylis from the spice extrac- 
tions. The natural color extracted from spices 
is precipitated in these tanks. By the Stange 
Patented Process, the objectionable color is 
eliminated without affecting the spice flavor 
adversely. 


We purchase and carry in stock on our own 
premises, large supplies of natural whole spices 
These insure ample supplies which are available 
only for manufacture into C.O.S. SEASONINGS. 
Spice—and spice alone—is the basis of all 
STANGE’S C.O.S. SEASONINGS. 
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You can fill that order to a “T’ with 


ARMOUR’S NATURAL CASINGS 


@ Women don’t buy blindfolded. And when they 
buy sausages they demand appetizing appearance 
plus flavor. 

Armour’s Natural Casings can be a big factor 
in helping you get more sausage business on 
both those counts .. . and more. 

In the first place, natural casings have a texture 
that’s porous. So, the smoking you give your sau- 
sages really penetrates into the meat... gives 
them that zestful goodness that sells and sells. 

Then, natural casings are of a resilient, flexi- 
ble nature that makes them cling tightly to well- 
stuffed sausages . . . gives them the plump, fresh 
look that housewives want. 

Add to that the fact that natural casings are 
protectors of your product’s tender juiciness 
and it becomes clear why we feel that natural 
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casings are your logical choice.... And you 
can be sure of the finest by ordering 
Armour’s Natural Casings. Strict standards of 
quality, careful grading, complete selection 
and Armour’s reputation for excellence of 
finished product is a paid-up insurance policy of 
your satisfaction. Give your next casing order to 
your local Armour Branch House. 


ARMOUR’S 


NATURAL CASINGS 


ARMOUR and COMPANY, CHICAGO, ILLINOIS 
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Cost- Cutting Production 


Methods at Packer's Fair Exhibit 


“Greatest Show on Earth”—the 1939 New York 

World’s Fair—as it has in all other big and little 
shows of this character. The reasons are obvious: 
Food is man’s first need. As such it is in his thoughts 
more frequently and excites his interest more often 
than any other requirement for his existence, hap- 
piness and well being. 

Production and preparation of food requires a 
huge investment in land, buildings, processing and 
manufacturing machinery and distribution equip- 
ment and engages the working time of a very large 
percentage of the population. Food is the one prod- 
uct in which everyone in the country has an interest 
as a producer, processor, distributor _ 
or consumer, N 

Of all foods, meat is the most im- 
portant from dietary, volume and 
value standpoints. Itis fitting, there- ~ 
fore, and should be gratifying to 
livestock producers, and everyone en- 
gaged in processing and distributing 
meat, that it is being featured on one 
of the largest sites at the New York 
World’s Fair—of two and one-half 
acres, beautifully landscaped—in 
one of the most unique and attractive 
buildings among the hundreds con- 


Fic. is playing a leading role in the current 


PROCESSING METHODS ON DISPLAY 


The Swift super air liner, on a beautifully 
landscaped tract of two and one-half acres, 
where New York World’s Fair visitors may see 
bacon sliced, frankfurters made and hams and 
bacon smoked. New production methods are 
shown for the first time in the bacon slicing 
room and the sausage manufacturing plant. 


structed for exhibition purposes and in an intensely 
interesting and highly constructive manner de- 
signed to give the many thousands of fair visitors 
facts and information on meats in general and on 
certain steps in its processing in particular. 


Building and Its Displays 

Packers and sausage manufacturers who visit 
this Swift & Company building will find much to 
admire in its design and construction, in its setting 
in a veritable fairyland of trees, pools and shrub- 
bery and in the facilities it provides for the con- 
venience of visitors. 
They will see displays planned to give retailers 

























































































information en the most modern and ef- 
fective methods of displaying, advertis- 
ing and merchandising meats, from which 
many packer promotional ideas can be 
culled, as well as effective methods for in- 
forming housewives about new recipes 
and on the advantageous preparation of 
the less expensive cuts of meat. Any 
packer or sausage manufacturer can ap- 
ply many of these in his own business. 

Their greatest interest will be cen- 
tered at three points where meat proces- 
sing operations are being performed and 











where there have been applied new 
ideas in methods and equipment, de- 
signed to speed up operations and cut 
costs, which may bring about funda- 
mental changes in some plant operating 
practices. 


The building, located on the Avenue of 
Pioneers, is shaped like a super air 
liner with extended blue wings terminat- 
ing in glass inclosed manufacturing 
pavilions. One of these houses a bacon 
slicing room and coolers and the other a 
complete, self-contained sausage manu- 
facturing plant specializing in the’ pro- 
duction of frankfurters, the fair’s offi- 
cial “red hots.” 

A glass inclosed smoking tower rises 
from the mahogany hull. Hams and 
bacon are smoked in the traditional 
manner in this tower. A great glazed- 
in public lounge, floating in a pool 100 
ft. in diameter, is another feature of the 
building. The comfort of visitors, with 
special attention to the retail food trade, 
is provided for throughout the exhibit 
by means of benches and easy chairs in 
cool halls in the hull. 

The newest merchandising methods 
for retail food dealers, as well as new 
recipes and current meat information 
for housewives, are presented in the in- 
stitutional and exhibit sections of the 
main building. Relationship between 
livestock producer and meat consumer 
is shown in a separate exhibit by means 
of an animated graph. 


Smoking Hams and Bacon 


The centuries-old process of smoking 
hams and bacon, which is basically al- 
most the same as that used in earliest 
Colonial days, is demonstrated in the 
central section of the main building. 
Here are installed four two-story, glass 
inclosed smokehouses, cooler, prepara- 
tion room and wrapping room where 
visitors may see all operations in the 
production of smoked hams and bacon 
from the time the cured meats are re- 
ceived until they are wrapped ready for 
sale. Among the visible operations are 
scraping with a bell scraper, branding, 
hanging and slinging on cages, smoking 
and wrapping in parchment. 

This smoked meat production depart- 
ment occupies a circular area, the cir- 
cumference of which is constructed of 





PROCESSING DRAMATIZED 


1—Two of the four-story, glass inclosed 
smokehouses where hams and bacon are 
processed. Visitors are able to see into fire 
pits as well as to watch just what occurs 
during the smoking operation. 
2.—Inside looking out. Visitors watch hams 
and bacon being branded and hung on 
stainless steel cages ready for smoking. 
3.—A conveyor carries bellies into slicing 
machine, which is entirely inclosed in a 
white enamel casing. Slicing is continuous. 
Tongs are used for handling. 


double glass. Each room and all of the 
four smokehouses are segments of the 
circular area and triangular in shape. 
Walls are of tile, the rails of galvanized 
iron and cages are of stainless steel. 
Small motors installed above the rails 
and operating through an endless chain 
turn the cages during smoking. 


Equipment and Processing 


Interiors of each of the two floors of 
each smokehouse and the fire pits under 
each house are visible to visitors. Heat 
is generated by steam coils equipped 
with thermostatic controls to maintain 
uniform temperatures and smoke is pro- 
duced by burning hardwood and hard- 
wood sawdust. All operations are car- 
ried on under regular production condi- 
tions. 


Stainless steel tables are installed in 
preparation and wrapping rooms. The 
cooler, 24 ft. wide by 30 ft. long, is re- 
frigerated by a unit cooler. Two gas 
fired boilers and a 3-ton ammonia com- 
pressor supply heat and refrigeration 
for this section of the building. Smoke- 
houses have a capacity of 48 cages with 
18 hams of 10 to 12 lbs. average to the 
cage. 

Hams of the regular type are pro- 
duced, the smoking operation requiring 
from 40 to 55 hours. Visitors learn that 
only certain grades of hickory sawdust, 
resulting from the first cutting of the 
tree and including the bark carrying 
the natural tree sap, are used in smok- 
ing. Steam jets are installed in each 
house to maintain a high relative humid- 
ity during the latter stages of the smok- 
ing operation. 
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SLICING OPERATIONS 


1.—Slicing machine automatically spaces 
the slices in groups weighing approximately 
one-half pound. 
2.—Wrapping is done on scales, no wrap- 
ping table being used. Workers face in 
direction of conveyor travel instead of 
toward conveyor. 
3.—Tongs are used to handle the bacon 
when making weight and arranging slices. 
4.—A trained worker uses the loud speaker 
system to tell assembled spectators about 
Premium sliced bacon. 


It might be expected that smoke and 
moisture in these houses would fog the 
glass fronts and make it difficult for the 
visitors to obtain a clear view of the 
meats being smoked. No such difficulty 
has been experienced, undoubtedly due 
to the use of double glass. 

These operations of handling and 
smoking hams and bacon are of great 
interest to the public. Large crowds 
surround the smoke tower at all times 
and many questions are asked of the 
attendants stationed at intervals to ex- 
plain equipment and processes. While 
the packer will also find this section of 
the display unusual and well worth 
studying, particularly as a demonstra- 
tion of how a routine processing opera- 
tion can be dramatized to build con- 
sumer interest and good will for meat, 
he will discover nothing particularly 
new or revolutionary here in either 
equipment or methods. 


Bacon Slicing Innovations 


This is not true in the bacon slicing 
and sausage manufacturing displays, 
however. In both of these exhibits, new 
equipment and methods, developed by 
members of the Swift organization, as 
well as new adaptations of conventional 
equipment, which simplify and speed up 
operations and cut production costs, are 
demonstrated for the first time. Many 
of these new ideas undoubtedly could be 
applied profitably in commercial produc- 
tion. 

The bacon slicing department includes 
a glass inclosed depressed area in which 





are housed a cooler, refrigerating ma- 
chinery and slicing and wrapping equip- 
ment which can produce 11,000 lbs. of 
1-lb. transparent cellulose wrapped 
packages every 12 hours. 

Among the innovations in the slicing 
and wrapping room, several of which 
are shown in accompanying illustra- 
tions, are a new design of slicing ma- 
chine with a capacity of 330 slices per 
minute, a wrapping conveyor con- 
structed of narrow strips of stainless 
steel instead of a solid stainless steel or 
mesh belt, the elimination of wrapping 
tables and the fact that employes doing 
wrapping face in the direction of belt 
travel instead of toward the conveyor. 

The slicing machine is totally in- 
closed except at points where bellies 
enter it and slices are discharged. It 
is of Swift design and construction. 
The knife has a reciprocating motion in 
a vertical plane. A cam device auto- 
matically separates the slices into %-lb. 
groups after they are deposited on con- 
veyor, obviating the need for labor to 
perform this operation. Bellies are car- 
ried into the slicer on a roller conveyor 
with tongs being used to handle the 
meat at this point. The casing inclos- 
ing the machine is constructed of white 
enameled sheet iron, sections of which 
can be removed readily for changing 
knife, oiling and inspection. 

As shown in the illustration, wrap- 
ping conveyor is composed of seven 
strips of narrow endless stainless steel 
equally spaced to provide a conveying 
width about equal to, or slightly greater 
than, the length of a slice of bacon. 
These stainless steel strips operate over 
idle rollers spaced at regular intervals 
along the length of conveyor travel. 
Wrapping conveyor terminates at a 
stainless steel chute over which the 
package slides to a short stainless steel 
conveyor at the packaging table. 


Wrapping and Packaging Methods 

Wrapping is not done on side tables in 
the customary manner but on the scales. 
Each wrapper, therefore, not only wraps 
but also makes the weight. While more 
scales are required under such a set-up, 
this increase in investment is unimpor- 






















































































































































CONVEYORS REPLACE TRUCKS AND SHOVELS 


A stainless steel belt conveyor handles ground meat into silent cutters from where 


it is delivered mechanically into stuffers. 


There is no manual handling of the meat 


from the cooler to the stuffing table. 


tant providing production per worker is 
increased sufficiently. It is understood 
that this is possible and that the labor 
saved makes the additional investment 
in scales a very profitable one. 

Placing the workers in a position to 
face the direction of belt travel, instead 
of toward the conveyor, is also said to 
increase working efficiency, particularly 
because the employe is not inclined to 
slow down at intervals when there may 
not be the customary amount of bacon 
on the conveyor. In other words, not 
being able to see what is coming, she 
works steadily and is more disposed to 
do her share. 


Bacon Room Personnel 


Sixteen neatly uniformed girls are 
employed on the wrapping and packag- 
ing line, including one grader, one ex 
passer, one paper placer, ten wrappers 
and three at the packaging table, one of 
whom wraps the cartons in glassine 
paper after they have been packed and 
check weighed. Facts and information 
on Swift Premium sliced bacon are an- 
nounced to the assembled spectators at 
frequent intervals over a loud speaker 
system by a girl especially trained for 
this work. Room is maintained at a tem- 
perature of 58 degs. F. 

The bellies are received in 200-lb. 
boxes from the Jersey City plant of 
Swift & Company and are delivered 
from cooler to slicing room in covered 
stainless steel trucks. All other equip- 
ment installed or used in the room is 
either white enameled or stainless steel. 


NEW SAUSAGE METHODS 


1.—A conveyor handles diced meat from 
cooler to grinder. 
2.—Cutter unloading device deposits meat 
on a stainless steel chute over which it 
slides into stuffing machine. 
3.—Stuffing table is constructed so that 
stuffing operation is not visible to spectators. 





Walls are white enamel. All women 
workers wear hair nets and gum and 
enameled finger nails are forbidden. The 
room and operations in it are visible 
to fair visitors from three sides and, 
like the smoke tower, is attracting great 
numbers of interested spectators. 


The explanation of the decision to 
make a sausage manufacturing plant a 
part of the Swift’s World’s Fair exhibit 
was made by Charles H. Swift, chair- 
man of the board, at the official opening 
of the building and displays on May 3. 

“Red hots,” he said, “belong to an old, 
old family. Sausage has been a favorite 
dish of mankind for thousands of years. 
Some of the men who made them guard- 
ed their formulas closely and handed 
them down from father to son. And so an 
air of mystery sprang up about sausage, 
and people made all kinds of guesses 
as to what went into them. A little of 
that mystery has clung to the product 
right down to the present day. Partly 
to dispel that last lingering bit of mysti- 
fication, we’ve set up the frankfurt 
manufacturing unit, demonstrating to 
the public for the first time on such a 
scale the manufacture of one of its uni- 
versal food favorites.” 


New Equipment and Methods 


This department of the Swift exhibit 
is accomplishing its purpose in a most 
interesting and convincing manner. Be- 
ginning with the arrival of the cuts of 
pork and beef, the operations show in 
order the dicing of the meat, transfer of 
this diced meat from cooler to grinder 
and all the operations of cutting, stuff- 
ing, linking, curing, smoking, cooking, 
showering and packing. 

The packer and sausage manufacturer 
will see here equipment and methods 
which he will wish to study carefully 
for possible application in his business, 
for this department represents a new 
high in efficient handling and in sanita- 
tion, in the opinion of observers in the 
meat packing industry. 
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Capacity of the department is 3,000 
lbs. of frankfurters per day. Equipment 
installed includes one No. 5156 Boss 
superfeed grinder, two size 50 Boss 
silent cutters of unusual construction, 
two 200-lb. stuffers, a linking table of 
interesting design and the necessary 
coolers, refrigerating equipment, air 
compressor, curing room, smokehouses, 
cooker, showers, packing tables, scales, 
ete. Sausage manufacturing room, cur- 
ing room, smokehouses, cooker, showers 
and packing room are all glass inclosed 
and most operations in them are visible 
to spectators. Walls are of white and 
all equipment, including trucks and 
cages, is of white enameled or stainless 
steel. Product is handled from stuffing 
bench through the operations of curing, 
smoking, cooking and showering and 
into the packing room on an overhead 
rail. Sausage manufacturing room is 
maintained at a temperature of 60 degs. 
Fahrenheit. 

No ice is used in preparing the meat 
for stuffing as the grinder and cutters 
are equipped with jackets through 
which cold brine is circulated during 
their operation. This method of main- 
taining the temperature of the meat at 
a safe point has been found very effec- 
tive, economical and sanitary. Water is 
added to the meat in the silent cutter at 
a point invisible to the public; the flow 
is controlled by a foot-operated valve. 


No Manual Handling 


Stuffing machines are located at each 
end of linking table, which is constructed 
in such a manner that the actual opera- 
tion of stuffing cannot be observed. The 
casings are prepared outside the sausage 
manufacturing room and are brought to 
the stuffers on metal tubes from which 
they may be transferred quickly to the 
stuffer horn. 

The most novel and interesting fea- 
ture of this sausage manufacturing 
room, however, is that the meat is not 
handled manually into any of the ma- 
chines. A stainless steel belt conveyor 
brings meat from the cooler and drops 
it into the hopper of the grinder and a 
second stainless steel belt conveyor han- 
dles the ground meat into one or another 
of the silent cutters. 





























These latter machines, as will be 
noted from the angle of the ground 
meat conveyor in the accompanying il- 
lustration, are specially constructed and 
have their bowls raised higher from the 
floor than cutters of conventional de- 
sign. This increased height is necessary 
to permit the emulsion, deposited on a 
chute by the cutter unloading device, to 
slide by gravity into the stuffer. Thus 
none of the meat is touched by hands 
or is handled manually from the time it 
is put on the conveyor in the meat 
cooler until it is stuffed. The number of 
workers required is reduced to a mini- 
mum. A sausage maker, a stuffing ma- 
chine operator and three linkers com- 
prise the production force ordinarily 
busy in the sausage manufacturing 
room. 


Cooking and Smoking 


The frankfurters are linked 5% in. 
long, hung on wood sticks and moved 
into the curing room where they remain 
for about one hour in a temperature of 
90 degs. F. and a relative humidity of 
75 to 80 per cent. Two smokehouses are 
installed; in the first of these, the “cold” 
house, the franks remain for 45 min- 
utes in a temperature of 115 to 135 
degs. F. They are then transported to 
the “hot” house where they are smoked 
at a temperature of 175 degs. F. for an- 
other 45 minutes. 


Cooking at 165 degs. F. for 15 min- 
utes in a Jourdan cooker and showering 
until the temperature of the franks 
reaches 70 degs. F. completes the opera- 
tion. The cages are then moved into the 
packing section where the franks are 
dried for 15 minutes before they are 
packed. All operations of smoking, cook- 
ing, showering and packing the sausage 


OPERATIONS SPECTATORS SEE 


1.—Franks are linked 5'%4 in. long and 
hung on wood smoke sticks. 
2.—Two girls pack frankfurters in counter 
display cartons in air conditioned packing 
room. 
3.—Cured frankfurters being placed in 
smokehouse. A “cold” and a “hot” smoke- 


house are used. 
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are visible to visitors at the Swift & 
Company exhibit. 

Two women packers are employed in 
the packing room which is maintained 
at a temperature of 55 degs. F. Heat, 
hot water and refrigeration for the sau- 
sage manufacturing section are supplied 
by a gas-burning boiler and compressors 
installed in the basement in order to 
serve this section of the building ex- 
clusively. 


Workers Clean and Neat 


Since all equipment and operations in 
ham and bacon smokehouses, bacon slic- 
ing room and sausage manufacturing 
section are under the close scrutiny of 
the public, considerable care is exercised 
to have all workers in neat, clean, well- 
fitting uniforms and to maintain prem- 
ises, machines, tables, trucks, etc. in 
spick and span condition. Product is 
not touched with the hands except when 
absolutely necessary and operations are 
conducted at a pace which permits the 
most careful processing. Only meats of 




































Many millions of pack- 
ing house containers bear the 
familiar octagonal imprint which symbol- 
izes Sutherland Paper Company's ability 
to supply packages for all types of products. 
This illustration of Swift and Company 
packages is representative of the great variety 
of paper containers produced by Sutherland. 


Many of the packages shown here are being 
used in Swift's exhibit at the 
New York World's Fair. 
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END OF SAUSAGE WING 


Sausage packaging room where the fair’s 

official “red hots” are placed in cardboard 

cartons for distribution to restaurants on 

the grounds. These high quality frankfurts 

will be eaten by millions of visitors at the 
New York World’s Fair. 


Swift Premium quality are produced. 
Numerous uniformed attendants are em- 
ployed to explain equipment and opera- 
tions to visitors. 

Harold E. Wilson, widely known in 
the meat packing industry and among 
retail food dealers as an experienced 
Swift executive, is in charge of the 
exhibit. 


Equipment Installed 


Among the firms supplying equip- 
ment, in addition to those which have 
been mentioned previously, are the fol- 
lowing: 

Carrier Corp.—Compressors and air 
conditioning equipment. 

Chicago Pump Co.—Pumps. 

Consolidated Ashcroft Hancock divi- 
sion of Manning, Maxwell & Moore, 
Inc.—Temperature instruments. 

Continental Electric Co.—Electric 
motors. 

Exact Weight Scale Co.—Scales. 

Gardner-Denver Co.—Air compressor. 

Globe Co.—Meat containers and 
trucks. 

Johnson Fan & Blower Co.—Smoke- 
house fans. 
Keebler 
house cages. 

Powers Regulator Co.—Temperature 
controls. 

Toledo Scale Co.—Scales. 

Westinghouse Electric & Manufactur- 
ing Co.—Motor starters and controls. 





Engineering Co.—Smoke- 


WATCHING PROCESSING 


Interested crowds surround the glass in- 

closed pavilion to see Premium bacon sliced 

and wrapped. Several innovations in bacon 

handling methods are to be seen in this 

room. Man in uniform is one of attendants 
who explain exhibit. 





















































ROYAL FRANKS FOR ROYALTY 


The British king and queen will spend 
their last afternoon in the United States 
eating American union-made frankfurts 
if Mrs. Roosevelt, who will act as their 
hostess for the day at the Hyde Park 
home of the President, accepts the invi- 
tation of the Amalgamated Meat Cutters 
and Butcher Workmen of North Amer- 
ica, A. F. of L. affiliate, to serve a 
specially-prepared “Royal Picnic Hot 
Dog” as the gift of American labor and 
business in the meat industry. 

A shipment of the union-made frank- 
furts, especially prepared by Adolf Go- 
bel & Co. of New York, will be sent to 
Hyde Park as soon as a favorable re- 
sponse to the invitation is received. 
President Andrew E. Nelson and Gen- 
eral manager Stephen D. Collins of the 
Gobel company have plans for not only 
a quality frankfurt but one having 
especial appeal to their British Majes- 
ties. . 

In extending thé invitation to Mrs. 
Roosevelt to serve her royal guests 
union-made franks, Joseph _ Belsky, 
Eastern states vice-president of the 
union said: “The American people, 
represented through your family, hope 
to extend a typical American hospitality 
to their majesties when they visit our 
country. Your plan to serve America’s 
most typical food, ‘hot dogs,’ at the 
Hyde Park picnic on June 11 is in keep- 
ing with the Americanism of our peo- 
ple’s reception to the king and queen. 

“In keeping with that spirit, Ameri- 
can labor, joining with one section of 
American industry with whom we have 
established harmonious and cooperative 
relations, invites you to serve our union- 
made frankfurters to the king and queen 
as the gift of Anierican labor and busi- 
ness.” 


CHICAGO SAUSAGE DRIVE 


Employing a “Top Notch” seal for 
consumer identification of quality in 
sausage products, the Sausage Manu- 
facturers Association of Chicago has 
begun an intensive drive to increase 
sausage consumption in the Chicago 
area. In the campaign the association 
is reaching consumers through “spot” 
and program radio advertising, bill- 
boards and also through point-of-sale 
displays and decalcomanias distributed 
to dealers. 

The campaign’s aim is to create de- 
mand for sausage products bearing the 
“Top Notch” seal which are manufac- 
tured by members of the association. 
The seal is being publicized as a guar- 
antee of quality and is shown in bill- 
board and other advertising so that the 
housewife will recognize it when she sees 
it on sausage in retail stores. 

The drive started on May 22 after a 
preliminary meeting on May 17 at the 
Skyline Athletic club for salesmen and 
driver-salesmen of the participating 
firms. President A. William Paulin of 
Richter’s Food Products, Inc., is chair- 
man of the association committee in 
charge of the campaign. 























POSTERS AND RECIPES 
FOR BACON PROMOTION 


NEW bacon recipe slip printed in 

red and white and designed for 
distribution in retail stores, and a new 
two-color poster, have been prepared by 
the Institute of American Meat Packers 
and are being made available to mem- 
bers at cost for bacon promotion. 


Both recipe slip and poster carry out 
the theme of the Institute’s bacon pro- 
motion program by suggesting wide 
variety of uses to which bacon is adapt- 
able. It calls attention to studies made 
at Iowa State College Nursery School 
where food preferences of children of 
pre-school age were studied by Dr. 
Thomas Vance. Dr. Vance found that 
bacon tops the list of foods children like. 

Recipe slip also gives instructions for 
pan frying, broiling, baking, and re- 
heating bacon and for using bacon in 
soups and casserole dishes. The poster 
lists various uses for bacon, suggesting 
its especially appetizing flavor in soups, 
salads, appetizers, sandwiches, and as 
a garnish for the meat course. 


Dealers Like Recipe Slips 


In a recent survey among prominent 
Chicago retail meat dealers, the Insti- 
tute’s department of public relations and 
trade was advised that distribution of 
recipe slips was one of the best means of 
arousing consumer interest in bacon. 
Dealers reported that housewives liked 
to take home new ideas for preparing 
and serving meat dishes and that sup- 
plies of recipe slips move out rapidly. 

New material is made available at 
following prices: 

If aggregate orders for recipe slips 
amount to 50,000 copies, the cost will 
be $1.75 per thousand; if orders amount 
to 100,000, cost will be 98c; if orders 
amount to 250,000, cost will be 65c, and 
if orders amount to 500,000, cost will be 
55¢ per thousand. Cost of imprinting 
recipe slips will be $1.50 regardless of 
number ordered. 

If orders for bacon posters aggregate 
10,000 copies, cost will be $15 a thou- 
sand; if aggregate number ordered 
amounts to 25,000, cost will be $9.90; 
and if orders aggregate 50,000, cost will 
be $8.50 per thousand. 




















CHICAGO DEALER MEETINGS 
TO INCREASE MEAT SALES 


Chicago retail meat dealers at 

which programs to increase meat 
sales and develop better sales practices 
will be presented, were made at a meet- 
ing at the Stock Yards Inn, Chicago, on 
May 23. The Chicago meetings will 
climax a series of similar gatherings 
held in 231 cities of 41 states during the 
fall, winter and spring of 1938-39, by 
the National Live Stock and Meat Board 
with the cooperation of the Institute of 
American Meat Packers. 


Prone for four giant meetings of 


Assistance of all Chicago meat pack- 
ers in making these programs a success 
is solicited by the Board and the Insti- 
tute. It is through the packers and the 
contact of their salesmen with retailers 
throughout the Chicago area that full 
attendance must be developed. In re- 
turn, it is pointed out, they can expect 
improved retailer sales practices and 
improved meat sales. 

The program has three major pur- 
poses: 

1.—To help increase the sales volume 
of meat. 

2.—To build good will between retail- 
ers and packers. 

3.—To help solve the merchandising 
problems of the retailer. 


What the Dealer Learns 

In these meetings the retailer is given 
much practical information on all angles 
of his business. He is shown: 

How to do a more efficient job of sell- 
ing meat from behind the counter. 

How to display meat to better ad- 
vantage. 

How to make retail meat cuts more 
attractive and salable. 

How to build business through effec- 
tive meat advertising. 

How to sell slow moving cuts of meat. 

How to figure selling price of retail 
meat cuts. 

How to answer the customer’s ques- 


tions about new ways of cooking meat. 

How to increase meat sales by cap- 
italizing on its nutritive value. 

How to satisfy present customers and 
win new ones. 

How to sell more meat. 

Benefits gained by the retailer also 
help the packer. For this reason, pack- 
ers all over the country have cooperated 
in the program and packers in the Chi- 
cago area are urged—one and all—to get 
behind it and stimulate attendance of 
retailers at these four big gatherings. 

A meeting for packers and their sales 
representatives will be held at the La 
Salle hotel on June 1 at 8 p. m. Retailer 
meetings will be held on June 5 at the 
La Salle hotel; June 6 at Lincoln Turner 
hall; June 7 at the Olympic bldg., Cicero; 
and on June 8 at Viking Temple at 
69th and Emerald, all at 8 p. m. 

Among packer representatives attend- 
ing the luncheon where plans were sub- 
mitted were R. W. Perry and A. T. 
Spencer, William Davies Co., Inc.; Law- 
rence Forster, Fuhrman & Forster Co.; 
Carl G. Mayer, Oscar Mayer & Co., Inc.; 
H. A. Barkun, Miller & Hart; L. N. 
Clausen and E. J. Reis, Armour and 
Company; J. M. O’Rourke, Cudahy 
Packing Co.; A. W. Kuehne, C. S. Lund 
and R. M. Whitson, Swift & Company 
and C. A. Olson and M. H. Wright, 
Wilson & Co. 

Executives of national and local re- 
tail meat dealers associations at the 
luncheon included G. A. Steindl, pres- 
ident, John A. Kotal, secretary, and 


MAKING THE PLANS 


Packers, retail meat dealers, meat and gro- 
cery association leaders and _ publicity 
people gathered in the Lipton room at the 
Stock Yards Inn, Chicago, on May 23, to 
plan a number of huge retailer meetings 
to be held in various sections of Chicago 
during the first week in June. The meeting 
was called by the National Live Stock and 
Meat Board. 
























D. M. Sloane of the National Association 
of Retail Meat Dealers; C. W. Kaiser, 
Retail Meat Dealers Association of Chi- 
cago; Walter Hempel, South Side Retail 
Meat Dealers Association; A. J. Kaiser, 
Southwest Retail Meat Dealers Associa- 
tion, and M. A. Simon, Cook County 
Food Dealers Association. T. J. Meindl 
and G. T. Rupp of the Great Atlantic & 
Pacific Tea Co., and I. J. Cyka and E. A. 
Miller of Jewel Food Stores, were among 
chain store representatives present. 

The meeting was in charge of M. O. 
Cullen and R. B. Davis of the National 
Live Stock and Meat Board. 


SAUSAGE SALES DOUBLED 


Sustained advertising of new features 
of quality sausage products brings sales 
success. 

Since beginning a newspaper adver- 
tising campaign five years ago on its 
“Sunized” vitamin D_ sausage, the 
James Henry Packing Co. of Seattle, 
Wash., has increased its sales more than 
100 per cent over average volume in 
1932-34. These results were announced 
by president O. B. Joseph in a letter 
which appeared recently in the Seattle 
Post-Intelligencer, the principal news- 
paper used in the campaign. 

The letter accompanied the firm’s 
fifth consecutive advertising contract 
which has been placed with the news- 
paper, and in it president Joseph out- 
lined the successful campaign. 

Already making quality sausage, the 
company added vitamin D to its prod- 
ucts in 1933 and adopted the name 
“Sunized.” A series of weekly informa- 
tive newspaper advertisements was then 
worked out. These told of the quality 
of “Sunized” sausage and how it con- 
tained the best salt and spices. 

“Today,” president Joseph points out, 
“ ‘Sunized’ sausage is sold in practically 
every town in the 19 counties compris- 
ing Seattle’s wholesale area. Our vol- 
ume records have been kept weekly ever 
since our advertising started and our 
present volume is more than 100 per 
cent greater than when we started ad- 
vertising in the Seattle Post-Intelli- 
gencer.” 


DRIED BEEF MERCHANDISING 


A novel merchandising idea is being 
used by Natural Air Dried Beef Co., 
Philadelphia, Pa., in distributing its 
new dried beef product to the retailer. 
By supplying the dealer with parchment 
bags, the company impresses upon him 
the necessity of having the beef reach 
the housewife with original flavor un- 
diminished. Equipped with a convenient 
but tight closure, the bags are imprinted 
with several recipes in which dried beef 
is used. The product, dried by the 
“natural air” method, is reported to 
possess a delicious beef taste without 
saltiness. Natural Air Dried Beef is 
a subsidiary of the firm of Karl Seiler 
& Sons, Philadelphia. 
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SAUSAGE VOLUME 
ABOVE LAST YEAR 


OLUME of sausage produced under 

federal inspection during April was 
57,674,333 lbs., and was approximately 
the same as in April, 1938, although 
the quantity produced in each of the 
three major classifications was some- 
what different. April output consisted 
of: 


Ibs. 
Fresh sausage ..... . - 8,294,569 
Smoked and ‘or cooked sausage - 41,181,050 
Dried or semi-dried ° . 8,198,714 
DARE scvesceees pate = 57,674,333 


Nearly 500,000 lbs. more fresh sau- 
sage was produced in April this year, 
which was accounted for in large mea- 
sure by an increase in fresh pork 
sausage. There was a decline of 600,000 
Ibs. in production of smoked and cooked 
sausages and an increase of nearly 200,- 
000 Ibs. in dried or semi-dried sausage. 

Total production in federally in- 
spected plants during each month of the 
current packer year compared with a 
year ago: 





1939 1938 
Ibs Ibs 

November 66,612,075 61,140,435 
December 59,452,050 54,976,367 
January 61,138,875 57,433,989 
February 53,478, 52,112,898 
March 61,163 : 

April . owes 57,674,333 57,578,590 


Month by month production in the 
1938-39 packer year has been well above 
the same months a year earlier. 


LOAF PRODUCTION RISING 


Production of meat loaves and loaf 
products under federal inspection dur- 
ing April totaled 7,333,697 lbs. This was 
437,000 lbs. in excess of production in 
April, 1938, and 1,087,000 lbs. more than 
was produced in the same month of 1937. 
Except for the first two months of the 
current packer year, output of this class 
of meat specialties has been greater each 
month so far than in the same month a 
year ago, as shown in the table: 


1939 1938 

Ibs lbs 
November 9,357,118 9,614,703 
December 8,032,194 8,120,220 
January 8,575,348 7,809,043 
February 6,961,454 6,679,673 
March 7,129,267 





April 


6,897,032 


This increase over last year has been 
made in spite of smaller supplies of beef 
for manufacturing purposes. The vol- 
ume of pork available has been increas- 
ingly large. 


SLICED BACON OUTPUT UP 


Sliced bacon production in federally 
inspected establishments during April 
totaled approximately 950,000 Ibs. more 
than in April, 1938, and 2,256,000 lbs. 
more than in the same month of 1937. 
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Production during April this year 
amounted to 19,982,489 lbs.; output was 
slightly less than in March, but with 
that exception it was the greatest for 
any month in the first six of the packer 
year 1938-39. 

Production by months so far in the 
1938-39 packer year compared with a 
year ago: 





1939 1938 

lbs. Ibs. 
November 16,800,154 
December 17,381,833 
January 1 1,741 
February . 18,169,033 16,390,822 
March 20,793,982 18,604,313 
April “v- occscce c hG,OGe, 400 19,028,679 


It is estimated that the bacon sliced 
under federal inspection constitutes 95 
per cent of total sliced bacon output. 


MORE PORK IS CANNED 


Canned pork and canned soup con- 
taining meat continue to be the principal 
canned meat items produced under fed- 
eral inspection. During April, canned 
meat production was reported by the 
U. S. Bureau of Animal Industry as 
follows: 


Ibs 
Beet -s . ° © 4,777,535 
Pork , : 12,829,611 
Sausage 
Soup 
All other 
Total ° . 48, 768,350 


The growing importance of canned 





whole, half and quarter hams and the 
increasing popularity of spiced ham and 
spiced luncheon meat account for the 
steady increase in canned pork produc- 
tion, although the current trend is in- 
fluenced in part by the fact that pork is 
now more plentiful than in recent years. 

Production of canned pork during 
each of the first six months of the cur- 
rent packer year compared with a year 


ago: 


1939 1938 
Ibs lbs 
November 13,228, 676 8,306,° 





December 18,040,443 11,282, 

January 18,144,509 12,610,616 
February 15,571,504 10,068,201 
March 15,784,076 8,884,381 
April .12,829,611 8,478,878 


Over 30,000,000 lbs. more pork was 
canned during the first six months of 
the current packer year than in the like 
period a year ago. 


PACKERS ARE MODERNIZING 


Antioch Packing Co., Antioch, IIl., has 
supplemented its facilities with the ad- 
dition of a $30,000 cold storage locker 
plant. The company, owned by Joseph 
Patrovsky, is offering either door or 
drawer type lockers for rental by its 
patrons. 

Work has been started on a new ad- 
dition to C. J. Bowers packing plant at 
Marshallville, O. The company is now 
shut down for the summer. 





AUTOMATIC TEMPERATURE AND 
HUMIDITY CONTROL 


for Every Purpose in the 

Meat Packing Industry 
When you want accurate and dependable control 
for any process—steam heated hot water heaters 
—heating or air conditioning system—call in a 
Powers engineer. With 45 years of experience and 
offices in 45 cities we are well qualified to help you. 
Telephone or write our nearest office. See your 


telephone directory. 


THE POWERS REGULATOR CO. 


2725 Greenview Ave., 


Chicago, Il. 


POWERS | 


| OF TEMPERATURE AND 
EA S * HUMIDITY CONTROL & 
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HARSH CURES 


OF THE FINISHED PRODUCT 


PICKLING 


SALT 


| THE PREFERRED FAST CURE 


22 ause tt Mild 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y.. 
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Kosher Liver Sausage 


An Eastern processor wants to make 
a Kosher style liver sausage. He writes: 


Editor THE NATIONAL PROVISIONER: 

We make several kinds of liver products, such 
as regular liver sausage, liver loaf and braun- 
schweiger, but we would like to know how to 
make Kosher liver sausage. Can you give us a 
formula? 

A Kosher style liver sausage may be 
made from the following meat ingredi- 
ents: 

35 Ibs. calf or beef liver, scalded 
50 lbs. cured veal, free of sinew 
5 lbs. calf or beef brains, cleaned 
10 lbs. good brisket fat 

If desired, cooked calf head meat may 
be substituted for the brains. 

Meats should be very cold when they 
are run through fine plate of grinder. 
After grinding, the material is taken to 
silent cutter where it is chopped with: 

3 doz. eggs 
3 lbs. onions or leeks 

CHOPPING AND SEASONING.—If 
the dough should become too stiff in 
silent cutter, add a small amount of ice. 
This mixture must be watched carefully 
while cutting as it heats easily. The 
meats should be chopped until smooth. 
Transfer to mixer and add the following 
ingredients: 

2 lbs. salt 

6 oz. sugar 

6 oz. white pepper 
to 2 oz. ground celery seed 
oz. ground coriander 
oz. ginger or prepared bitters 
1% oz. mace 


to me 


Sausage products should always have 
full, well-balanced flavor. In order to 
achieve such taste appeal consistently 
and conveniently, many loaf manufac- 
turers use ready-prepared or specially- 
prepared seasonings, as manufactured 
by reputable firms, in making their 
products. Such seasonings are easy to 
handle and of unvarying strength and 
flavor. 

COOKING.—Stuff not too tightly in 
large beef middles or corresponding 
artificial casings and cook from 45 min- 
utes to 1 hour at 155 to 160 degs. F. 
Then chill and rinse off with hot water 
and hang in cooler. This sausage may 
be dipped in a gelatine glaze to improve 
its keeping qualities. 

If 10 lbs. of the veal used in the 
formula is cured, it gives the liver sau- 
Sage a nice pink color and aids in pre- 
vention of discoloration. About 8 oz. of 
solid brisket fat, cut in small cubes, may 
be added as a garnish while the meat is 
in the mixer. Use of onions and leeks is 
optional and depends on the demands 
of the trade. 

ANOTHER FORMULA.—K osher 
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liver sausage to be stuffed in artificial 
casings may be made from 5 lbs. calf 
liver, 30 lbs. beef liver, 60 lbs. fat beef 
flanks and 10 lbs. suet. Livers are 
scalded and beef flanks are cooked for 1 
hour at 160 degs. Flanks and beef liver 
are chopped fine in silent cutter, beef 
suet is ground through %-in. plate and 
calf liver cut in small cubes. 

Chopped meat is added to ground 
suet and cubed calf liver and whole 
mixed thoroughly. It is then stuffed 
into manufactured casings and cooked 
for 45 minutes at 160 degs. 


FIGURING HOG TESTS 


An Ohio packer is considering figur- 
ing his short form hog test each day 
using actual average prices received for 
his products on the previous day. He 
believes that only by following such a 
plan can he determine accurately just 
how his hogs cut out. 


The idea has merit, other packers 
think, but presents a number of diffi- 
culties. In the first place, office expense 


BOILED HAM 
SHRINKAGE COST___ 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 


Chief among these is the cost 
of shrinkage. 


Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 


This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 


THE NATIONAL PROVISIONER 
has compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
25e stamp. In large quantities, 
please write for prices. 

The National Provisioner 
Old Colony Bldg., Chicago, IIl. 


Please send me reprint on ‘‘How to 
Figure Shrinkage Cost in Making Boiled 
Hams.”’ 


Name ..... 


Street 


Enclosed find a 25c stamp. 











would be increased to secure average 
price realizations promptly. Consider- 
able additional clerical effort probably 
would be required to arrive at fresh cut 
values from prices received from such 
products as hams, bellies, jowls, sau- 
sage, etc. But even these objectors agree 
that it would be desirable to have more 
accurate data each day on the relation- 
ship between hog costs and average 
price realizations and that if such in- 
formation were generally available 
there might be less disposition to sell 
product at prices below those necessary 
to make a profit. 


The cost of securing prompt price re- 
alization figures and of determining 
fresh cut costs from prices received for 
processed and manufactured goods is 
not the important thing to consider, the 
first packer points out. The question is: 
Could the packer increase his revenue 
by an amount exceeding the cost of 
compiling the information? He thinks 
this could be done, particularly if any 
considerable number of packers in a 
sales territory adopted the plan. 


SPICED MEAT LOAF 


Spiced meat loaf is a cooked pork 
product which is easy to make and is 
popular in some communities during 
warm weather. An Eastern sausage 
manufacturer asks: 


Editor THE NATIONAL PROVISIONER: 

Can you furnish us with a formula for spiced 
meat loaf? This product, we believe, is medium 
cut and is seasoned with mustard seed and mace. 


A good spiced meat loaf may be made 
from extra lean pork trimmings or blade 
meat. These are dry cured after they 
have been ground through 1-in. plate. 
Use 3 lbs. salt, 3 oz. sodium nitrate and 
1 lb. of sugar for each 100 lbs. of meat. 
After curing, chop the meats in the 
silent cutter to medium fineness, and 
add 10 to 15 lbs. of ice while cutting. 


Season with ground mustard seed, 
pepper and mace to taste. Pack in meat 
loaf pans or stuff in artificial casings 
for processing in loaf retainers. Cook 
for about three hours at 150 to 155 
degs. F. 


This product may also be made with 
cooked dry cured pork trimmings. The 
trimmings are cooked until tender, with 
just enough water to cover, and are 
then ground through %-in. plate of 
grinder and mixed with about 5 per cent 
cooked pork skins which have been 
ground very fine. The ground skins help 
to bind the mass together. Season as 
above and pack in tins or casings while 
hot. The product may be formed in loaf 
retainers. 
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Food Locker Plant SAFETY and PROFIT 
depend on INSULATION 


Foop storep in these lockers is your responsibility! Guard its freshness and flavor and guard it from 
spoilage by giving your locker plant complete protection with insulation of dependable Armstrong’s Corkboard. 





BELow zERo temperatures in freezer rooms like this are 
economically held behind dependable corkboard insulation. 


Your assurance of safe, dependable service is worth 


Your MEAT COOLER also needs efficient insulation. 
Make sure of economical low temperatures—instull 
standard insulation of Armstrong's Corkboard. 


HEN you build a refrigerated 
food locker plant, one of the 
most important factors to consider 
is the insulating material to use. 
Upon the efficiency and permanency 
of the insulation depend your prof- 
its and the safety of your custom- 
ers’ food. Play safe: Guard your in- 
vestment and your reputation with 
Armstrong’s Corkboard, the stand- 
ard low temperature insulation! 
Let the experience of the indus- 
tries that are large users of refriger- 
ation be your guide. See what 
insulation is used in ice plants, cold 
storage warehouses, dairies, brewer- 
ies, and packing plants. You'll find 





Armstrong's CORKBOARD INSULATION 
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more than the reasonable price that you pay 
for ARMSTRONG’S CORKBOARD 


that the leaders in these fields choose 
Armstrong’s Corkboard Insulation 
because they know that it offers 
higher efficiency and longer service. 
If price interests you, consider 
this fact: Insulation that is cheap 
but loses its efficiency in service is 
not low-cost insulation. It costs you 
more in operating expense every 
year. If it fails, high costs are in- 
volved in shutdown and replace- 
ment. Remember that locker plants 
require ‘freezer’? temperatures, not 
just “‘cold storage” conditions. 
Armstrong engineers have de- 
signed hundreds of successful plants. 
Get the benefit of their advice be- 
fore you build! Write for folder, 
“What’s the Real Story on Locker 
Storage Plants?’ Armstrong Cork 
Company, Building Mate- : 
rials Division, 962 Concord 
Street, Lancaster, Pa. 
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LESSON 26 


Heat Transfer 
In Apparatus 


ESSON 7 of The National Provision- 
« er’s course on refrigeration ex- 
plained briefly that there are three basic 
methods by which heat is transferred 
from a warmer to a colder body. These 
are conduction, convection and radia- 
tion. Direction of heat flow is always 
toward the lower temperature, and in 
order that heat may flow by any of the 
above methods there must be a tempera- 
ture differential. 

Heat transfer is expressed by the 
formula: 
H=K XA xX Td 
H is total heat transfer in B.t.u. per 
hour; A is area in square feet; K is heat 

transfer coefficient expressed in B.t.u. 
per square foot per hour, per degree 
temperature difference, and T, is mean 
temperature difference expressed in 
degs. F. 


Determining K Value 


When total heat transfer (H) is found 
by solving the equation and is then 
divided by 12,000 B.t.u.—rate of heat 
release per hour per ton of refrigeration 
—the result is in tons of refrigeration 
required to perform the task in 24 hours, 
or the machine rating. Heat transfer 
calculations are ordinarily made on an 
hourly basis. However, as long as all 
the units in the formula are the same, 
the answer will not differ. 

The heat transfer coefficient (K) com- 
bines the effect of the three methods 
into one figure, thereby simplifying cal- 
culations. In addition, it takes in the 
specific heats of the cooling and the 
cooled medium, character of separating 
wall, and condition of surface of that 
wall. Because the factor K represents 
so many conditions, it might be consid- 
ered a stumbling block. However the 
controlling factors have been proved in 
practice so that it is only necessary to 
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identify field conditions before selecting 
the proper K factor from the table. 

T, is defined for our purpose as the 
arithmetical temperature difference, or 
split, between temperatures of the sep- 
arated mediums. This is true only when 
the exact differential is maintained dur- 
ing the entire heat transfer period. Ex- 
treme accuracy requires that the mean 
temperature differential be calculated 
by a more complex formula. However, 
the difference in results between the 
two methods is seldom more than 8 per 
cent. The arithmetical mean will be 
used in these lessons for computation of 


future problems because it greatly sim- 
plifies calculations. 


Heat Transfer Rates 


The formula is used in figuring heat 
transfers from any type of apparatus— 
direct expansion coils to air, direct ex- 
pansion coils to brine, flooded coils to 
water, or for transfer of heat from a 
gas to a liquid, as in an ammonia con- 
denser. 

The function of the cooling apparatus 
is to effect the rate of cooling as rapidly 
as possible. Efficient performance of 
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Curves based on 50 B.t.u. transmission per square foot per degree per 24 hours and a 
pressure drop from coils to compressor of 2 Ibs. 
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this function is dependent on a number 
of basic factors: 

Heat is transferred most rapidly be- 
tween dense materials, such as from 
ammonia liquid to brine and from brine 
to water. Rate of heat transfer be- 
tween a liquid and a gas, between water 
and air, for example, is not as fast and 
it is still slower between two gases, 
such as ammonia gas and air. Conse- 
quently, the heat transfer coefficient 
(K) is less in the latter cases. 

Velocity of the separated fluids or 
gases is very important. Increasing the 
velocity steps up the K value. To ob- 
tain the highest transfers, or the maxi- 
mum limit of transfer which results in 
the largest capacity of the apparatus, 
velocities should be kept well up toward 
the practical limits of operation. For 
example, in a brine circulation system 
the same -results can be obtained by 
operating with a large quantity of brine 
at high temperatures as with smaller 
quantities at lower temperatures. This 
principle is used by meat plant en- 
gineers. When compressors are shut 


TEMPERATURE OF BRIVE TO ROOM 


BRINE PIPE 


oF 





down for short periods in order to make 
repairs, another brine pump is put into 
service to increase brine flow. 


Finding Transfer Coefficients 


The kind of separating wall, as well 
as thickness of wall, has a direct bear- 
ing on heat transfer. Conductivity of 
copper is 2,083 B.t.u. per hour; brass, 
625 B.t.u.; steel, 483 B.t.u.; aluminum, 
1,000 B.t.u. 


If refrigerating pipes are clean and 
have a wetted surface they will trans- 
mit heat faster than if covered with 
snow or ice. Oil film on inside and scale 
on outside of condenser tubes retard 
heat transfer rates. 


Because of the complex factors in- 
volved it is apparent that it is impossible 
to determine heat transfer coefficients 
except by direct comparison of a similar 
existing condition to the problem under 
consideration. However, the experience 
of the refrigeration engineer should en- 
able him to estimate rather closely the 
K value for the existing conditions. 


CHECK CURVES FOR 


COLD 


4" BRINE PIPE PER TON REF 


Curves are based on 70 B.t.u. transmission per square foot per degree per 24 hours and 
a brine range of 4 degrees between inlet and outlet. 


Page 26 





Coefficients for insulation are ordinar- 
ily figured from laboratory tests but 
those for apparatus are based on a table 
of conditions which is set forth in the 
following lesson, together with an ex- 
planation of its use. 


QUESTIONS 
(For the student to answer.) 


If conduction of copper is four times 
that of steel, why is copper pipe not 
used more generally in packing plant 
cooling systems ? 

What other considerations should be 
given to heat transfer apparatus, other 
than a high K factor? 

In what units is the factor K ex- 
pressed ? Could any other units be used? 


Editor’s Note.—Heat transfer coefficients 
for commercial apparatus will be discussed 
in Lesson 27. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, May 24, 
1939, or nearest previous date, are re- 
peated as follows: 








Sales. High. Low. — Close. — 
Week ended May May 
May 24. —May 24.— 24. 17. 
Amend Beste? 2.0 seve ces are wee 1% 
Th, Ue Sess ecae (640 eee ‘ 13% 
Amer. H. & L.. 7,300 1% 4% thy 4% 
Do. Pfd. .... 1,100 33 33 33 31 
Amer. Stores .. 2,700 11% 1l 11% 9% 
Armour Ill. ... 2,450 4 4 3% 
Do. Pr. Pfd.. 200 36 36 36 36 
rh Te wes wees x ease ons ) 
Do. Del. Pfd. 400 99% 99% 99% 99 
Beechnut Pack. .... oe nae oo 115 
Bohack, H. C.. .... a a Pee 2 
|. See 20 «19% 19% 19% 19 
Chick. Co. Oil. . 300 10% 10% 10%, 10% 
Childs Co. .... 600 10% 10% 10% 9% 
Cudahy Pack. . 300 11% 11 11% 11% 
Do. Pfd. ae 20 51 51 oD | 60 
First Nat. Strs. 700 45% 45 4575 t4ly 
Gen. Foods .... 7,900 44 43 44 434 
Do. Pfd. .... 100 115% 115% 1154 115% 
Glidden Co. ... 900 17% 17 17% 16 
Do. Pfd. ws ore 34 
Gobel Co. ..... 3% 314 Buy 3 
Gr. A & P 
. Saas _ cane ae 129 
Se eee 650 91 91 91 85 
Hrowmel, G. A. 2 neces ccc re viens 24% 
Hygrade Food . 200 1% 1% 1% 1% 
Kroger G & B.10,900 254% 25 25% 24% 
Libby MeNeill . 1,050 454 45% 45, thy 
Mickelberry Co. 2,050 3% B% Bly 314 
a ey BOs secs sins one ‘ee 3 
weenwets @ Oe. 2 csce ove ves re 33 
Wee. TOR cc ncce 200 3 3 3 2% 
Proc. & Gamb. 4,400 DH1G 5G 56 55% 
Do. Pfd. .... 390 114% 114 14% 114% 
ee. BOGE. «ce cses ewe an ee 27 
Safeway Strs. .13,500 40 3814 4) Sti ly 
Do. 5° Pfd.. 140 +100 99% 100 99 by 
Do Pfd.. 80 10914 109% 109% 109 
Do Pfd.. 40 113%, 113% 113% 113 
Stahl Meyer... ccs ose ala ie 1% 
Swift & Co. ... 3,050 18 18 18 1755 
De. SMR ose 5300 7 27 27 27 
Trams Pork ... «2.2 «- 4% < Tle 
U. S. Leather.. oOo 4 1 4 dig 
a? ar 600 7% 7% T% 6% 
De. Fr. FRE. 2s. ae ee ea 61% 
United Stk. Yds. 800 2% 2% 2% 215 
i . Saree 400 6% 6% 6% 6% 
Wesson Oil ... 600 61 61 61 20% 
De. Pre..... aia oe oe tlle 
Wilson & Co... 1,700 3% 3% 3% 3hg 
Do. Pfd. .... 200 37% 37% 37% 36% 


FINANCIAL NOTES 


Directors of Libby, McNeill & Libby 
have declared a dividend of $3.00 on the 
company’s 6 per cent preferred stock, 
payable July 1 to shareholders of record 
June 16. 

Beech-Nut Packing Co. announces a 
quarterly dividend of $1.00 and an ex- 
tra dividend of 25 cents, both payable 
July 1 with books closing June 10. 
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Fresh DRY ICE 


ANYWHERE—ANYTIME 










RED DIAMOND 








@ Available where you 
want it... always fresh... Red Diamond 
Dry Ice removes former limitations to profit- 
able shipment of perishables by either train or truck. 
Used in combination with water ice ... serving as a 
‘booster refrigerant’’ .. . Red Diamond Dry Ice permits big- 












ger pay loads, cuts ice cost, reduces the cost and delay of frequent = 
re-icing, preserves meat color and benefits bloom. 2 $e, 


Traffic men, shippers — all concerned with the safe, profitable PRODUCING PLANTS 











shipment of perishables — should have Liquid’s 36-page booklet 3 4 
of vital information on the new business and profit expandin 
eaters ; P lero WAREHOUSES 
possibilities made possible by Red Diamond Dry Ice and Liquid’s 
national network of 62 dry ice plants and warehouses. Mail 62 
coupon for free copy. CONVENIENT LOCATIONS 
ce ee eee ee eae + 
yuo taqutd Gavhente Gergeratiin, | 
THE LI Q UID CARBONIC 3110 S. Kedzie Ave., Chicago, Hl. | 
Cc 6) be p 8) ina A T l 6) | | Please send your free booklet, describing the manufacture, | 
| use and distribution facilities of Red Diamond Dry Ice. | 
3110 South Kedzie Avenue, Chicago, Illinois | 
Branches in 37 Principal Cities of the United States and Canada l ane 7 tw | 
London, England Havana, Cuba 1 Address ieee 
Manufactured in Canada for the Canadian Trade | | 
| City. State —— | 
L ail 
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New Trade Literature 


Portable Mixers (NL 649).—Clearly 
illustrated folder describes Lightnin 
line of portable electric mixers for 
process industries. Specifications, con- 
struction features and applications of 
gear drive and direct drive models given. 
Line features universal swivel clamp 
permitting tilting of mixer at optimum 
angle for off-center mixing. Diagrams 
illustrate typical mixer applications in 
tanks of various shapes and construc- 
tions. Mixing Equipment Co. 


Safety Shoes (NL 650).—Folder 
covers line of safety shoes, made in 
conventional styles and special styles 
for specific types of industrial use. 
Shoes feature removable steel toe box, 
Goodyear welt sole construction, and 
other details designed to increase safety, 
service and comfort. Hi-cuts and safety 
boots are described, including packer’s 
special knee boot with anti-skid sole and 
wet floor boot-shoe recommended for 
packing plant use. Lehigh Safety Shoe 
Co. 


Platform Trucks (NL 651).—Two 
bulletins describing company’s line of 
low lift and high lift platform trucks, 
with illustrations showing typical ap- 
plications of basic machine to various 
industries by use of correct attach- 
ments. Trucks feature four speeds for- 
ward and four reverse, tandem trail 
axle and simple, trouble-free drive unit. 
Trucks have rated capacity of 10,000 
lbs. and are equipped with battery or 


gas-electric unit to meet operating re- 
quirements. Elwell-Parker Co. 


Feed Water Control (NL 653).—Sys- 
tem of feed water control accurately 
measures feed water flow to boiler, 
steam flow from boiler and boiler water 
level, functioning to control feed water 
input so that it equals steam output at 
all times. Large number of photographs 
and colored diagrams clearly explain 
how system functions and the nature of 
the problem to be met. Chart records 
show operation under ‘various condi- 
tions. Bailey Meter Co. 


Air Conditioning, Refrigerating and 
Heating (NL 654).—Sixteen-page book- 
let summarizing company’s equipment 
in the air conditioning field, for the many 
uses from a single room to an entire 
building. In addition to air conditioning 
for homes, stores and offices, refrigera- 
tion and heating equipment are included. 
Each type of product is described ac- 
cording to application, function, advan- 
tages, operation, installation, dimen- 
sions and sizes. Designed for easy ref- 
erence. Carrier Corp. 

Pocket-Size Brine Table (NL 678).— 
New pocket-size brine table for operat- 
ing and designing engineers and others 
interested in refrigeration shows densi- 
ties, freezing points and concentrations 
of calcium chloride brines for quick 
reference. Though wide in range, table 
is compact enough to be slipped into vest 
pocket.—Solvay Sales Corp. 

Industrial A-C Switchboards (NL 
679).—Small-plant and industrial a-c 





switchboards, with knife switches and 
fuses, are described in new leaflet illus- 
trated by diagrams. Switchboards are 
240- and 480-volt, three-wire, 60-cycle, 
three-phase, ungrounded. Panels de- 
signed for control of small generators, 
incoming and outgoing feeder lines and 
transformers, accommodating either 
parallel or non-parallel operation.— 
Westinghouse Electric & Mfg. Co. 

Water Analysis (NL 658).—New edi- 
tion of Water Analysis Manual covers 
methods, chemicals and apparatus used 
in securing proper water analysis. Book 
tells how to obtain representative sam- 
ples and follow through with correct 
procedure and calculation of results for 
each test. Necessary chemicals are enu- 
merated and apparatus illustrated. Sev- 
eral new methods of analysis are 
described, including the THQ and Betz- 
Hellige procedures for sulfate determin- 
ation.—W. H. & L. D. Betz. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
































JOURDAN COOKED 


Franks Feed World’s Fair Millions 


The JOURDAN Process Cooker is used by Swift & Company in their ultra 

modern sausage kitchen at the New York World's Fair. Here they make 

the “frank of the New York World's Fair’... and every one of the franks 
made at the Fair will be JOURDAN cooked! 


You'll probably be amazed at the way it operates... the 


Li If you plan a trip to the Fair, be sure to watch the JOURDAN at 
work! 
) perfect condition, color and uniformity of every frank as it comes off 


the rack ... but you can get the same superior results with any of the 
standard JOURDAN models. Write for details today or plan to see 


it in actual operation at the Fair. 


Manufactured under the following patents: No. 1,690,449 dated Nov. 6, 1928 and No. 
1,921,231 dated Aug. 8, 1933. Other Patents Pending. 


JOURDAN PROCESS COOKER CO. 


814-32 West 20th Street, Chicago, Illinois 


Western Office: 3223 San Leandro St., Oakland, Calif. 
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This is no time to hide behind 
a mossy stone. We firmly be- 
lieve that the 


AIR INDUCTION 
ICE BUNKER 


is the best ‘sages for truck 
cooling on the market—dy far! 


Its patented principle is right. 
Instead of blowing air onto an 
ice block and merely melting 
the ice, the Air Induction Ice 
Bunker sucks in all the warm air 
that rises to the top of the truck, 
chills it over ice blocks and 
then forces it out at the bottom 
of the truck. Fresh, clean, moist 
air keeps the contents in per- 
fect condition. 


That’s the way nature does it and that’s the way the 
Air Induction Ice Bunker does it—combining low 
first cost with surprisingly low operating expense. 
Write for details. 

FLOOR AND SUSPENDED TYPES 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET - HOBOKEN, NEW JERSEY 








Lacrosse is known as the roughest of 
games, played well only by men of 
strength and endurance. 


Cold storage doors are like lacrosse- 
men. Hard knocks are their daily lot, 
too. Only the most ruggedly-built can 
give championship performance. Lead- 
ing plants use JAMISON-BUILT DOORS 
because performance proves they 
stand the strain. From diagonal and 
steel corner bracing to the soft but 
non-collapsible pure rubber gasket, 
JAMISON-BUILT DOORS are designed 
and built for years of trouble-free 
service. 


If you are interested in cold stor- 
age doors, send for the JAMISON 
story. Descriptive bulletins are free. 
Write JAMISON COLD STORAGE DOOR CO., 
Hagerstown, Md., or to branches in 
principal cities. 


Jamison, Stevenson, and Victor Doors 


BUILT DOORS - 


Jamison Window Door with Wedgetight Fastener 
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UNIFORMLY 
BLOCK BAKED— 
SCIENTIFICALLY 
ERECTED 


BLOCK BAKED 


CORKBOARD / 


@ UNITED’S B. B. Block Baked Corkboard 
is made with a scientific precision that assures 
absolute uniformity. When installed by 
UNITED’S advanced erection methods, every 
care is taken to safeguard the inherent insulat- 
ing qualities of cork. Maximum insulation 
efficiency is assured always. 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 








Albany, N.Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
— Md. Cleveland, Ohio New Orleans, La. Rock Island, Ill. 
Buffalo, NY. Hartford, Conn. New York, N.Y. St. Louis, Mo. 
| Chicago, lil. Indianapolis, Ind. Philadelphia, Pa. Waterville, Me. 
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HE demand for SYLPHCASE* artificial, transparent 

casings from packers from all sections of the country 
assures us of their unmistakable quality and sales pulling 
power. Note the high visibility of the meat texture in the 
Morrell Ham. Note the shapely, sleek-looking package— 
the clear, outstanding printing of brand name and slice 
lines, which gives the product complete individuality. 4 The 


*Reg. U.S. Pat. Off. 





highest standard of efficiency is maintained in the manu- 
facture and inspection of SyIphcase casings. G With definite 
stuffing capacity, uniform dimensions, controlled stretch 
and maximum shrinkage, with clear transparency and 
absolute purity —you have a casing that will satisfy you in 
plant operations and stimulate sales of your product. 4 Test 
samples and technical assistance available upon request. 


Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 E. 42nd Street, New York — Works: Fredericksburg, Va. 


Branches or Representatives: 
ATLANTA, GA. ... . . 78 Marietta Street 
BOSTON, MASS. 201 Devonshire Street 
CHICAGO, ILL. . 427 W. Randolph Street 
DALLAS, TEX. . . . 809 Santa Fe Building 
PHILA., PA... . . . 260 South Broad Street 





REGISTERED 


US. PAT. OFF , 
J 
> 





Pacific Coast: 
Blake, Moffitt & Towne 
Offices & Warehouses in Principal Cities 


Canada: 
Victoria Paper & Twine Co., Ltd. 
Toronto, Montreal, Halifax 


MANUFACTURERS OF SYLVANIA CELLOPHANE 
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Pork and Lard Markets 


ARD futures were unchanged to a little 
lower in rather quiet trade at Chi- 
cago last weekend and early this week 
but the market firmed up at midweek 
and closed Thursday at 7% to 15 points 
advance over the prices on the preced- 
ing Friday. 

Values were lower under scattered 
selling last weekend; while commission 
houses and local traders sold September 
and October, good demand at 6.50 put 
a bottom under both. Monday’s trade 
was dull and price fluctuations were nar- 
row. Lard was under pressure of hedg- 
ing sales on Tuesday but had packer 
and commission house support. Action 
of grains and cotton oil brought some 
buying at midweek and commission 
house demand expanded in deferred 
months; the market advanced 5@7% 
points. Lard opened sharply higher 
Thursday on scattered buying and the 
bulge brought offerings which checked 
the rise. 

Cash trade was reported as quiet this 
week. On Thursday, cash lard was 
quoted at 6.52 nominal; loose, 5.80, and 
refined in tierces, 7%4c. 

New York market was steady. Prime 
western was quoted at 6.70@6.80c; mid- 
dle western, 6.60@6.70c; New York City 
in tierces, 6% @6%4¢c, tubs, 6% @6%c; 
refined continent, 6% @6%c; South 
America, 6% @T7c; Brazil kegs, T7@7'%c, 
shortening in carlots, 8%c, and smaller 
lots, 9c. 

Hocs 

A 20 per cent increase in the hog run 
at Chicago this week carried the top to 
the lowest point since 1934. Low top for 
the week was $6.90 on Wednesday com- 
pared with $7.15 last Friday; there was 
a slight recovery to $6.95 on Thursday. 
Early losses ranging up to 25c were 
heaviest on light and medium hogs, but 
by the end of the week were spread 
pretty evenly over the whole list. 
Weights are now running a little lighter 
with the average for the week around 
255 lbs. Chicago received 55,200 hogs 
during the first three days of this week 
against 46,296 a year ago. 


EXPORTS 

North American lard exports for the 
week ended May 20 totaled 5,579,000 lbs. 
and bacon and ham shipments were 
2,298,000 lbs. On Thursday at Liver- 
pool, spot lard was quoted at 35s6d; 
A. C. hams, 90s, and Canadian A. C. 
hams, 98s. 


CARLOT TRADING 


Green joints of all descriptions were 
in a strong position this week with fresh 
offerings scarce and a brisk demand un- 
satisfied. Green regular hams advanced 
sharply late this week with the 8/10 up 
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%ec from last Friday at 16%c and 
10/16 %c higher at 15%c; the balance 
of the list was up %ec. S. P. regular 
hams were firm in sympathy with green 
and increased inquiries. There was 
strong and active demand for light and 
medium skinned hams with spread to the 
heavier weights late this week as lighter 
product failed to come out. On Thurs- 
day, the 12/14 were up %c at 16%c and 
the 14/16 were %c higher at 16%4c. The 
20/22 advanced ‘%c. S. P. skinned hams 
moved at steady prices in mixed carlot 
way. Demand for green picnics im- 
proved and offerings were more firmly 
held; the 4/6 and 8/10 were \c higher. 
S. P. picnics appear fully steady on light 
offerings. 

While the market was quiet on green 
bellies, producers were not willing to 
discount and some were holding for 
prices over the current list. There was 
fair part carlot movement of cured bel- 
lies earlier in the week at prices 4c 
under last Friday. D. S. clear bellies 
were steady this week with some sales 
at the list and no selling pressure ap- 
parent. Fat backs advanced \%c on fair 
activity early this week. 


FRESH PORK 

Fresh pork cuts moved slowly this 
week. Supply exceeded demand for 
practically all averages of loins and 
there was some discounting and carry- 
over. Loin prices were uneven Thurs- 
day and 4 cent under last Friday. The 
8/10 were quoted at 16@16'4c. Boston 
butts were selling well at unchanged 
prices with the preferred lamb brands 
firmly held. 


SAUSAGE MATERIALS 


Demand for fresh regular pork trim- 
mings slowed down and price was %c 
lower at 7%c. Thursday’s market was 
uneven with some outside product of- 
fered under market; part car sold at 
7%4c, Chicago. Offerings of fresh lean 


(Continued on page 35.) 


LARD HAS IMPORTANT 
NUTRITIVE QUALITIES 


ESULTS of research studies on the 

nutritive and health value of lard 
which have been under way for some 
years at the University of Minnesota 
have been outstanding in revealing the 
value of lard from the nutrition angle. 
This work was sponsored by the Na- 
tional Live Stock and Meat Board to 
substantiate through research well 
grounded beliefs along these lines. 

At the time the work was begun there 
was a popular belief that a diet with 
no fat at all could meet all body needs. 
This belief was based on the knowledge 
that fats could be built up in the body 
from the starches and sugars (carbo- 
hydrates) in the daily intake. 

The Minnesota research brought out 
the fact that fats built up from starches 
and sugars are not the only type re- 
quired by the body, but that fats are 
needed which the body cannot build 
and that it must have certain digestion 
products from fats, known as unsatur- 
ated fatty acids. It was found that lard 
is the richest source of these acids. 


Lard Corrects Skin Condition 

In this work small experimental ani- 
mals were fed on purified diets from 
which all fat had been removed. These 
animals not only failed to grow but 
developed a serious skin condition. The 
hair became rough and there was a 
dandruff-like scaliness. When a certain 
amount of lard was introduced into the 
diet, the condition cleared up promptly. 

This work attracted so much atten- 
tion that a member of the University 
of Minnesota medical school staff began 
to consider the findings in relation to 
infantile eczema. Carrying on a series 
of studies with babies, he found that the 
blood of many babies suffering from 
eczema was low in the essential fatty 
acids. By adding the essential fatty 
acids, of which lard is an excellent 
source, eczema of the babies improved. 


Lard's Nutritive Qualities 

Summing up the present knowledge 
concerning the nutritive value of lard, 
it is now known that lard is important 
in the diet because: 

It is an excellent source of energy, 
one tablespoon furnishing 135 calories; 

It is 97 per cent digested; 

It is utilized with a minimum of 
metabolic activity; 

It is superior for producing growth; 

It is a rich source of the essential 
unsaturated fatty acids, and 


It is superior to hydrogenated fats in 
preventing fatty acid deficiency. 
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Do You Know What to Look for - - - 


mS \ Shot Sika 


AND MERT SPE 





TRACK IT DOWN! 


Here’s the way “Sausage and Meat Special- 
ties” puts you on the trail of one of the 
profit stealers: 


GREEN CEN TER—tThis is a 


spoilage problem and may be traced to 
faulty conditions and methods at various 
points in processing. It may be due to high 
bacterial content in original trimmings, 
resulting from poor handling or careless 
storage; heating during grinding; under- 
curing; curing at wrong temperature; fail- 
ure to reach an internal temperature during 
smoking or cooking of at least 148 degs. F. 
(checked by thermometer). Bacterial con- 
tamination of meat during curing, chop- 
ping and other processing or use of im- 
proper temperatures in processing rooms 
may be contributing causes of such spoil- 
age. 








When a Batch of 


Sausage Goes “Haywire”? 


There’s an entire chapter devoted to “Sausage 
Trouble-Shooting” in The National Provisioner’s 
new book 


SAUSAGE and 
MEAT SPECIALTIES 


You don’t have to guess what is wrong—this new 
volume tells you right where to look. Practically 
every dollar-stealing enemy of quality-sausage is 
listed and the direct route to its elimination given. 

All the troublesome factors that lead to dealer 
complaints are covered. Just turn to Chapter XIX 
of “Sausage and Meat Specialties” and there you'll 
find the Public Enemies—Air Pockets, Sour Cas- 
ings, Chill Ring, Case Hardening, Dark Stripe, 
Green Spots, Shriveling and other troubles that 
put premature gray hairs in the sausage maker’s 
head. 

Nineteen other chapters of “Sausage and Meat 
Specialties” highlight Plant Operations, Plant 
Layout, Refrigeration and Air Conditioning and 
Dry Sausage and presents the best of approved 
modern sausage practice, tested formulas for sau- 
sage and all types of specialty products. 

The wide range of subjects covered in this new 
volume, the first of its kind, makes it an indis- 
pensable aid to every Sausage Manufacturer and 
Sausage Maker. 


Get your order in now. One case of 
corrected trouble will more than repay 
its cost .. . $5.00 postpaid. 
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Hog Cut-Out Results 


SHARP drop in hog prices while 
product values remained relatively 
steady, resulted in lower cut-out losses 
on all weights of hogs this week. The 
cutting loss on the 180-@220-lb. butch- 





MEAT INSPECTED IN APRIL 


Meat and meat food products pre- 
pared under federal inspection during 
April, 1939: 


Apr., 1939, 
Meat placed in cure: Ibs. 


“ask your dealer for ‘Easter brand’ food 
products.” 

Meat cuts are printed in red on a 
white background and include 25 veal 
cuts, 29 pork, 26 lamb and 33 of the 
principal cuts of beef. This folder gives 
the housewife the opportunity to become 


ers was only le per cwt. compared with Beet SER CTR ee ONTO Ce mere 8,084,919 acquainted with 113 of the principal 
27c last week and the 220-@260-lb. and sane aa = = oo 182,092,477 meat cuts and at the same time helps to 
260-@300-lb. butchers made even better GP. <isx0sahncekivasds sa acennaeeent 4,249,247 build good will for Danahy Packing Co. 
records. The loss on these weights wer athe 0 e000060060C00Cs CCSCOSCS ES gr 
dropped 32c and 38¢c respectively to 9c ee BOSD ce cccccdncesenseoeesceves 19,982,48 
and 29c per ewt. Fresh NE isi aiccvnencaueesed ee 8,294,569 
Smoked and/or cooked............+. 41,181,050 
Average live cost of hogs used in the Dried or soml-Oried......cccceccceeces 8,198,714 AUSTRALIAN MEAT EXPORTS 
. oe Meat loaves, head-cheese, chili con carne, : 
test this week was considerably under  ““eitied products, etc.....+...sees 7,833,697 Exports from Australia of frozen and 
last week, the total cost per ewt. alive Cooked meat: chilled beef, mutton and lamb for the 
: : ae : : 0 See ne ee 591,082 : 
(including condemnation, handling and MM science can cuaaenacaloues wosenes 12,990,854 eight months ended February 28 showed 
overhead) being 25c per cwt. lower for canned meat and meat products: . a considerable advance over exports for 
¥ . “s i iu wewsnnsetdchenchuaumarhnann 4,777,535 : ; 
the 180-@220-Ib. butchers than in the Pore <i220IIIIIIIIEIIEIIIIEIIIE aeetl the corresponding period of the preced- 
first four days last week. Product MME 0cpc+esencersusvadaeenaceuts 93-08-4844 ing year, according to the U. S. Bureau 
* . GE nics cenwonacn PERREO SORE ’ Png «26 
values ange higher this week, but only MIE ove sns0-cecesneementamecees 5.715:923 of Foreign and Domestic Commerce. 
by 1 to 2c, so that they were not Lard: | oa 45,563,093 Bulk of these exports for both years 
primarily responsible for the improve- Refined 222222 2TIITIITIIIIIIIIIIIT, 66'958:267 went to Great Britain. Comparative 
ment in results. CN GEE scnccesaccndccecstesncensde 9,381,947 figures for the two periods: 
‘ r ‘ NN I Sixnnccetessiocaeebcssst 6,547,271 
The drop im hog pt — at Chicago Compound containing animal fat....... 12,889,181 S mace. ented S mee. ones 
carried the top down to $6.90 on Wed- Oleomargarine containing animal fat... 2,886,016 Ibs. y ibs.’ r 
nesday, the lowest top since 1934, and Miscellaneous ...........seseceeeeeeees CS a ere 181,321,171 188,191,208 
Thursday’s market was 20@25c lower Mutton & Lamb...... 150,920,118 164,196,496 


than last Friday for almost all weights. 
Chicago received 55,200 hogs during the 
first three days of the week against 
46,296 a week ago. 


The test is worked out on the basis of 
Chicago costs and selling prices with 
representative costs and credits. Pack- 
ers should apply their own costs and 
selling prices in order to obtain depend- 
able results in their tests. 





DANAHY MEAT BOOKLET 


An instructive piece of publicity has 
been distributed by Danahy Packing Co., 
Buffalo, N. Y., to consumers in its area 
in the form of a folder showing the prin- 
cipal cuts of pork, beef, lamb and veal 
and the parts of the carcass from which 
each comes. The consumer is urged to 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended May 20, 1939, were: 
Week Previous Same 
May 20. Week. Time ‘38. 
Cured Meats, Ibs..13,602,000 16,230,000 16,543,000 
Fresh Meats, Ibs...46,422,000 47,248,000 45,237,000 



























































Lard, Ws. ccccccee 2,219,000 3,039,000 2,427,000 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
Ib. alive wt. Ib. alive wt. Ib. alive 
180-220 Ibs. 220-260 Ibs. 260-300 lbs. 
PE AINE oases vicewaseeaws 14.00 146 $ 2.04 13.70 14.4 $ 1.96 13.50 13.9 $ 1.88 
WII Sava, 6 - av 52%. accrareiashatovaeievers 5.60 10.8 .60 5.40 10.7 58 5.10 10.2 52 
ONO. «oc. ha dacpwseeuietes 4.00 12.0 48 4.00 11.8 AT 4.00 11.6 46 
eS) eee eee 9.80 15.5 1.52 9.60 14.5 1.39 9.10 13.5 1.23 
I I lao oa ostioes Saige a-atncaceneecs 11.00 10.9 1.19 9.70 10.5 1.02 3.10 9.0 28 
NS GE, bo oicinb-s crccdcnecld te neeereewe ane rere 2.00 6.5 13 9.90 6.3 .62 
I INE 5a cy lg gs sascacs Simin ee -atial ong SOG 1.00 4.1 04 3.00 4.3 13 5.00 4.5 .23 
Pe MN SOWIE se ik ciceccewece 2.50 4.9 By 3.00 49 15 3.30 4.9 16 
TEI eile iG 5.3.cc sires. a oars Hee ee 2.10 5.3 Be | 2.20 5.3 Bb 2.10 5.3 11 
cee, WON, WEi ik. aecacees 12.40 5.7 71 11.50 5.7 .66 10.20 5.7 .58 
NII. oig's:i0 Wis o's ars woh ese ee eee 1.60 19 13 1.60 7.8 12 1.50 7.4 12 
NN =. 54s! sala: cndigia, as aigitataror 3.00 yA | Si 2.80 pe .20 2.70 | 19 
Feet, tails, neckbones............ 2.00 eee .07 2.00 eae .07 2.00 whe .07 
ee Ne Is. 5s os Sa wes ee Keene bees 30 sees pen 30 er ae 30 
TOTAL YIELD AND VALUE...69.00 $ 7.52 70.50 $ 7.30 71.50 $ 6.75 
Cost of hogs per cwt............ $ 6.88 $ 6.83 $6.55 
Condemnation loss ............ .04 04 04 
Handling & overhead.......... 61 52 45 
TOTAL COST PER CWT. ALIVE $ 7.53 $ 7.39 $ 7 
WOTEURN) CURIE ove oe cine viewed eee 7.52 7.30 6.75 
Be I ois Race ecu 01 .09 .29 
EEE oo ia ocd ae aeeae se 02 22 83 
PE eres ccccacciehacaees (| eemwewe- ~ | (> Gewese 0 ear 
PRE ORG, ccccieedesSecedes-  ( Cwweeee © .°) 9 © © (Seems 2 7) 0 beeen 
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lead seals. Such seals are readily broken without damage to the box, and after 


inspection or repacking new seals may be applied. 


This box, now manufactured by leading Container Companies, is available to 
the Packing Industry for use in shipping meat products, such as pork loins, 
butts and shoulders, beef trimmings, poultry and other bulk products. 
Delivered in three pieces and assembled on the Bliss Box Stitcher. Arched 
stitches for locking are formed and attached in one operation with Bliss Box 
Stitcher equipped with special driver. Ask for further details. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York, N.Y. 


BOSTON PHILADELPHIA 
185 Summer St. 5th‘and Chestnut Sts. 


CHICAGO 


117 W. Harrison St. 
SAN FRANCISCO — LOS ANGELES — SEATTLE — Harry Brintnall Co. 


NEW BLISS WIRE:- 
LOCK SEAL BOX 


This Special Bliss Box, which may be sealed, 
opened for inspection and re-sealed without 
damage to the box, rated Honorable Mention 
at the 1938 All America Packing Competition. 


Strong wire stitches with arched crown attached to flap 
of top panel and Se PM rae 
the body of the 7 
box provide the tii wel | 
means for locking | 
the cover with 
wire or strips of 
metal which may 
be sealed with 





CINCINNATI 
3441 St. Johns Place 
Bliss Heavy Duty Box Stitcher 


















INSULATION 


BUYERS 


If interested in preserving low tem- 
peratures economically, investi- 
gate PALCO WOOL, made 

from durable, fire retardant 











Be hs 








Redwood bark. Non-set- 
tling—odor and vermin 
proof — repels mois- 
ture. Efficiency 

255 B. ct. u. 
CPeebles). 


New 16-page 
Cold Storage 
Manual tells 
why, how and 
where to install 


PALCO WOOL 
























Trade Mark Reg. U. S. Pat. Off. 


THE PACIFIC LUMBER COMPANY 


SAN FRANCISCO CHICAGO LOS ANGELES NEW YORK 
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HOISTS 
A.C. and D.C. 


Modern Precision- 

Built Hoists at 

Attractive Prices. 
For full details 


write 


HOIST DIVISION 
SPRINGFIELD, OHIO 


ABATTOIR 





ROBBINS & MYERS, INC. 








SAVES MONEY for PACKING PLANTS 


NES Air Conditioning Fan Coolers and 
Spray Coolers cut costs of freezing, pre- 
cooling and storage in packing plant applica- 
tions. Their use saves weight and value in 
foods because they prevent the cooling process 
from drying out the products. 


Niagara "No Frost’ prevents ice formation on 


coils—gives full time operation at full capacity. 
Completely automatic. 

Representatives in principal cities. Address 
inquiries to 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 
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MEAT IMPORTS AT NEW YORK 
Imports for the period May 11 to 17 
inclusive at port of New York: 


Point of 
origin. 


Amount, 
Commodity. Ibs. 


Argentina—Canned corned beef. 204,756 
—Beef extract in tins... 5,600 
—Roast beef in tins... . 36,000 
—Brisket beef in tins.. coos 
Brazil—Canned corned beef....... one eee ek, 000 
Canada—Fresh chilled pork cuts..... -> 1,200 
—Fresh chilled calf livers.......... 4,920 
—Fresh chilled veal livers... 30K 
—Smoked bacon ........... 
—Fresh pork bellies..... 
—Fresh pork ham. . 
—Fresh pork shoulders. / 
—Fresh pork tenderloins.... ; 240 
—Fresh boneless salted beef 300 
—Frozen beef livers.... ‘ - 1,648 
—Frozen beef racks... : 1,275 
—Frozen beef plates ....... 541 
—Frozen beef cuts.... ; ae 1,954 
Chile—Lard in tins........... ; 110 
Denmark—Liverpaste in tins. : . See 
SSN. scccecsens 946 
England—Meat paste in jars ; 654 


—Smoked . 
Finland—Cooked sausage in tins 
—Cooked ham in tins.. 
France—Liverpaste in tins 
—Tinned roast pork... 
Germany—Cooked ham in tins... 
Holland—Cooked sausage in tins.. 
—Smoked ham 
Hungary—Smoked bacon 
Smoked sausage ah 
-Tinned smoked beef ‘with “bea ans.. 
-Beef Goulash in tins... 
Stuffed paprika in tins. 
Irish Free State 
Italy—Salami i 
Latvia—Cooked meee | in tins 
—Cooked picnics in tins.. 


bacon 


Smoked bacon.. 


Lithuania—Cooked ham in tins. 
—Tinned cooked picnics -- 4,826 
—Cooked luncheon meat in tins.. 1,440 





Poland—Smoked bacon 
—S. P. butts 
—Smoked sausage 
—Cooked ham .......... 
—Cooked pork butts... 
—Cooked picnics “* 
—Cooked pork loins. 

-Luncheon meat ‘ 

Rumania—Cooked ham in tins........ . 78,900 

—Cooked pork loins in tins. 

—Cooked picnics in tins 

—Cooked pork butts in tins. 
Smoked bacon 





Uruguay—Canned corned beef 





CANADIAN EXPORTS TO U. S. 


Export to the United States during 
April, 1938 and 1939 


April, April, 
1939 1938 

Cattle, No 26,840 

Calves, No 7,770 

Hogs, No. 4 

Sheep, No 4 

Beef, Ibs : 35,600 

Bacon, Ibs. 40,300 

Pork, lbs. 184,700 

Canned meat, Ibs. 22 


PORK AND LARD MARKETS 


(Continued from page 31.) 


trimmings were limited; the special 
lean were down 4c at 13%c and extra 
lean trimmings advanced 4¢ and were 
quoted at 16%4c. 


BARRELED PORK 

Prices of barreled pork were un- 
changed at Chicago. Two cars 80/100 fat 
back pork sold at the market; mixed car 
of 50/60 and 25/35 short cut clear sold 
at $13.50 and $13.00, Chicago. Demand 
was only fair at New York; mess was 
quoted at $20.8714 and family pork at 
$17.75 


(See page 41 for later markets.) 
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CASH PRICES 


Based on actual carlot trading Thursday, 











May 25, 1939. 
REGULAR HAMS. 
Green. *S.P. 
8-10 errr 16% 17% 
eee ee caprceae 16 1645 
12-14 . eel eee 16 
eee PO 15% 15% 
BP-IS ROMS ...ccccsccscess Be tah 
BOILING HAMS. 
Green. *S.P. 
er 144% 15% 
es 15% 
Se eee 14% 15% 
2 eee 14% pee 
See SE 06x 0<susnenese 14% 
SKINNED HAMS. 
Green. *S.P 
16% 18 
165, 17% 
16% 16% 
15% 16% 
15% 15% 
1455 15% 
Ceeeen 14 14% 
13 14 
0:0:6'6 on 12 13 
, No. 2's ine. 11% eee 
PICNICS. 
Green. *8.P. 
eeeeeen 11% 12% 
11 b 11% 
10 11 
9% 10% 
eplaeate ame hain anbicciea ein 95, 10% 
RW ctccacses 955 ox 
Short Shank %%c¢ over. 
BELLIES. 
(Square cut seedless) 
Green *D.C 
6-8 . eesevcees 12% 13% 
8-10 ae - 11% 12% 
10-12 ae -- 10% 11% 
12-14 . oe ‘ caw 9% 10% 
14-16 simpeas 9, 10% 
16-18. see en vene 9 10%, 
*Quotations represent No. 1 new cure. 
D. 8S. BELLIES. 
Clear. Rib. 
err Tn ar 
Tn es 
7% aia 
7% 7% 
7%, 7 
67% 67% 
65, 65, 
Coc eercccsecceseceece 6 6 
D. 8S. FAT BACKS. 
DOD 405.0: 5.0sS 554 ceUE DERE TONGA Ean ee evakoewes 5K 
MEE ialcva hs «iO ihn intn lar dev arainet ea aac aon Bly 
RUMEN. 6:0:8:9 o: sa eih S's Ga Ue enue EA Cane dy cones 5% 
Ary epee seere Pure One ee SRN eer awe 5% 
REN (bin 356'5:ac4/v 0690 e us NaN Ke eraa se orabeiee os 5% 
SEEN cr» Wa w-aigeerkibaytia dns oS wines 64S aoa 5% 
DUDE vos ch.ceeav aaebaoah euana aad eaeGewentan 6% 
DU ccs soak uieatiscieien pees ci tebe nee 6% 
OTHER D. 8. MEATS. 
Extra Short Clears. -35- 45 64on 
Extra Short Ribs.. os 35-45 6lon 
Regular Plates ..... soe Se OB 6% 
Clear Plates . on -. 4-6 5 
D. S. Jowl Butts... seen rereesere ss - 5% 
SB. DB. SOW. «oe s000 ‘ as soem - 5% 
Green Square Jowls.... PC Se ter ey 
Geeenw BONG TOW. ccccecceccecevccccses 5% 
LARD. 
Prime Steam, cash.... pone . 6.52%n 
Prime Steam, loose. eae ; s+see+ 5,80 


Neutral, in tierces. . 
Raw Leaf ..... 





CASH AND LOOSE LARD 


Prices of cash and loose lard on the 
Chicago Board of Trade for the week 
ended Friday, May 26: 





Cash. Loose. 
Saturday, May 20..... 6.374%n 5.6744n 
Monday, May 6.3744n 5.674¢n 
Tuesday, May ‘ 6.35n 5.65n 
Wednesday, May 24........ 6.40n 5.72%b 
Thursday, May 7 %n 5.80 
Friday, May 26 550 5.87%4n 








LARD FUTURES 


SATURDAY, MAY 20, 1989. 












— High. Low. Close. 

May mp. 
July 6.42% 6.40 
Sept. 6.52% 6.50 
Oct ‘ =_ 
Dec. 

MONDAY, MAY 22, 1939. 
May ... 6.32% nein a 
Jey ... @& 371, 6.40 6.37% 
Sept. 6.50 cone enon 
Oct. 6.52% 
Dec. 6.55 

TUESDAY, MAY 23, 1939 
May 6.322% 6.30 6.30b 
July 6.37% 6.32% 6.40ax 
Sept. 6.47% 6.45 Wax 
Oct. 6.52% 6.47% Ob 
Dec. 6.50 6.45 Wax 

WEDNESDAY, MAY 24, 1939. 
May 
July 
Sept 
Oct 
Dec 
THURSDAY, MAY 25, 1939. 

May 6.47% 
July 
Sept 
Oct 
Dec 





6.50b 
6.57% 


Mt 62% 6.70ax 
3.72% 





6. Q 
6.62% 6.674%ax 


: ax, asked; b, bid; n, nominal; —, split. 





PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada: 














From 
Week Week Nov. 1, 
ended ended 1938 to 
May 20, May 21, May 20, 
1939. 1938. 1939. 
PORK. 

To bbls. bbls. bbls. 
United eemagnaee coals fens 66% 210 
Continent .. pinublaae erie oem ome 64 

DOE ccsseccuseaatias oes eee 274 
BACON AND HAMS. 

From M Ibs. M Ibs. M Ibs. 
United Kingdom ....... 2,268 1,395 103,681 
COMMON cs ecevcwccens > 29 38 4,672 
te. ee . ‘ern eee 131 
B. N. A. Colonies a ons Sits 61 
Other Countries weenes ae aes 6 

| eee 1,433 108,551 
LARD. 

From M Ibs. M Ibs M Ibs. 
United Kingdom ........ 3,979 4,840 87,868 
COMIN. nceickeisiacees 203 15 4,519 
Sth. and Ctl. America... 183 8,576 
WOE: SED seccncacaeue 299 2,827 
B. N. A. Colonies. 76 
Other Countries ........ 167 

TE sveesnwewessaake 5,579 5,337 104,033 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 

From bbls. M Ibs. M Ibs. 
ae ee owe 76 1,748 
eee u laeereue a : 10 299 
New Orleans veut os 1,397 
PUNE é5e5:000 ; “ — 2,212 2,023 
Co er ere 
Total Week <..kscs ere on 2,298 5,578 
Previous Week ...... ‘ or 190 4, 344 
WOU, Gee iicces sce 225 977 
Cor. week 1988........0. 1,433 5,337 


SUMMARY NOV. 1, 1938 TO MAY 20, 1939. 


1938- — 1937-1938. 





Petes. BE: Wiis awsassicensesses 45 
Bacon and Hams, M lbs.. . 108, 530 101,997 
SA” GE CE susdcpewseceseet 104,033 95,533 
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There Is A “WILLIAMS” Mill For 
.. » Every By-Product— 
Grinding Job 


The WILLIAMS “AK” 


© grinder made equals the 
mae for grinding meat scrap, 
ps rg tankage and similar 
4 vets. Not on y will it grind 

can grease content material to 
8, 10 and 12 mesh fineness, but 
it also does so with less power 
and keeps the material cooler 
than by any other method. The 
chisel ie hammers cut through 
and grind with less effort and 
have no trailing edge to rub, 
heat by friction and cause the 
grease to flow. 


Nine sizes of the “AK” grinder 
are available for every by- 
product grinding job. 

@ Write for Bulletins Today @ 


THE WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 North NinthSt. - ST, LOUIS, MO. 









FEATURES INCLUDE 
@ RENEWABLE GRINDING 
PLATE 
© ANTI-DULLING DISCS 
@ CHISEL EDGE HAMMERS 
® QUICK CHANGE SCREENS 
@ HINGED COVER 


®@ GREASY CRACKLINGS DO 
NOT CLOG 





Sie Agencies in All Pri I Cities Includi 
CHICAGO NEW YORK SAN FRANCISCO 
37 W. Van Buren 15 Park Row . 326 Rialto Bidg. 





RANE Aizen 











COOKING TIME REDUCED 


in the 
Mé&MHoOG 


CUTS RENDERING 
COSTS 


Grinds fats, bones, car- 
casses, viscera, etc. — 
all with equal facility. 
Reduces everything to 
uniform fineness. 
Ground product gives 
up fat and moisture 
content readily. Saves 
steam, power, labor. 
Low operating cost. In- 
creases melter capacity. 


Sizes and types to meet every 
requirement. Write for Bulletins. 


MITTS & MERRILL 


Ruila of Machi 


y Since 1854 
1001-51 S. Water St., Saginaw, Mich. 























G 2-STAGe . 
for CRACKLINGS, BONES, DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 


Grind cracklings, tankage, bones, etc., to desired fineness 
in one operation. Cut grinding costs, insure more uniform 
grinding, reduce power consumption and maintenance ex- 
pense. Nine sizes—5S to 100 H.P.—capacities 500 to 20,000 
Ibs. hourly. Write for catalog No. 302. 


Stedman's rounnry & MACHINE WORKS 











— PATENT CRUSHERS GRINDERS SHREDDEPS 








504 INDIANA AVE., AURORA, INDIANA, U. S. A. 





Brands and Trade Marks 


In this column from week to week will be pub- 
lished trade marks of interest to readers of 
THE NATIONAL PROVISIONER. Those under 
the head of "Trade Mark Applications” have 
been published for opposition, and will be reg- 
istered at an early date unless opposition is 
filed promptly with the U. S. Patent Office. 





TRADE MARK APPLICATIONS 

Keeno Packing Co., South Gate, Calif. 
—For canned dog and cat food. Trade 
mark: HEALTHWAY. Claims use since 
January 381, 1934. Application serial 
No. 415,896. 

Nestra Packing Co., Berkeley, Mich. 
—For dog food. Trade mark: LIFE 
GUARD. Claims use since August 7, 
1934. Application serial No. 417,410. 

Nestra Packing Co., Berkeley, Mich. 
—For dog food. Trade mark: BIG 5. 
Claims use since November 3, 1937. 
Application serial No. 417,412. 

Trump Products Corp., New York 
City. — For packaged sausage and 
canned ham. Trade mark: TRUMP, in 
combination with line drawing of ace 
of hearts. Claims use since June 1, 
1937. Application serial No. 408,982. 

Bonds—17 Dog Food Co., Los Angeles, 
Calif—For dog food. Trade mark: 
BONDS 17 DOG FOOD. Claims use 
since August 3, 1938. Application serial 
No. 415,872 

F. G. Vogt & Sons, Inc., Philadelphia, 
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Pa.—For pork sausages. Trade mark: 
PORKEES. Claims use since September 
8, 1932. Application serial No. 415,364. 

Rath Packing Co., Waterloo, Ia.—For 
meat loaf. Trade mark: PAR-TEE 
LOAF, in white letters on dark back- 
ground. Claims use since February 23, 
1939. Application serial No. 416,870. 

Zanol Products Co., Cincinnati, O.— 
For dog food. Trade mark: YUM-YUM. 
Claims use since October 17, 1938. Ap- 
plication serial No. 417,317. 

Nestra Packing Co., Berkeley, Mich. 
For dog food. Trade mark: HI-HI. 
Claims use since February 11, 1937. Ap- 
plication serial No. 417,409. 


NEW WAGE-HOUR BILL 


Tolerance exemption for meat pack- 
ers, as well as all other provisions deal- 
ing with agriculture, have been elimi- 
nated from the new bill to amend the 
wage-hour act which has been intro- 
duced by Mary E. Norton, chairman of 
the House labor committee. The indus- 
try would still be protected, however, 
by the provisions of the present act 
which give it a 14-week annual exemp- 
tion from the restriction on maximum 
hours and the overtime pay require- 
ment. 

HR 5435, the earlier bill to amend the 
wage-hour act, was abandoned by chair- 
man Norton when the opposition of 
farm legislators prevented her from 


rushing it through the House under 
suspension of rules with limited debate 
and without amendment. She has an- 
nounced that the new measure will be 
called up in the House for passage under 
suspension of the rules on June 4. 

Other provisions of HR 5435, includ- 
ing the exemption for employes work- 
ing at a guaranteed monthly salary of 
$200 or more, have been retained in the 
new bill. 


FLASHES ABOUT SUPPLIERS 


UNITED STEEL & WIRE CO.— 
United Steel & Wire Co. announces the 
appointment of Phil Hantover, Inc., 
Kansas City, Mo., as distributor of the 
company’s sausage mold and _ bacon 
hanger. A newcomer in the distributor 
field, Phil Hantover, Inc., will promote 
sales of United’s products in several 
states west of the Mississippi. 

WORTHINGTON PUMP & MaA- 
CHINERY CORP.—Edwin J. Schwan- 
hausser has been elected a vice president 
of Worthington Pump & Machinery 
Corp. Mr. Schwanhausser has been con- 
nected with the company since 1915. 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 
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WEEKLY MARKET REVIEW | 








TALLOW.—The tallow market at 
New York was fairly active and very 
steady this week. Extra traded at 5%c, 
delivered, or unchanged from the pre- 
vious week. It was difficult to estimate 
the amount that changed hands, but it 
was not thought to have been large. 

The important features of trade at 
New York were the maintenance of sell- 
ers’ ideas and complaints of slow fin- 
ished soap business. Producers were not 
pressing offerings of tallow, and were 
encouraged by the better feeling that 
developed in major commodity markets 
during the week. Consumers were not 
inclined to climb for raw materials ow- 
ing to dullness in trade. 


At New York, special was quoted at 
5\%&c; extra, 5%c, delivered, and edible, 
536-5 lee. . 

Tallow futures at New York were 
quiet and steady with May at 5.20@5.40 
and July at 5.40@5.55. 

There was no London tallow auction 
this week. At Liverpool, Argentine tal- 
low, May-June shipment, was unchanged 
at 17s 9d; Australian good mixed ad- 
vanced 6d to 16s 9d. 

The Chicago tallow market was quiet 
during the past week; both demand and 
offerings were light. Couple tanks edible 
sold last weekend at 5c, f.o.b. shipping 
point, and tank off-prime reported at 
about the market. More edible sold Mon- 
day at above price. Couple tanks fancy 
sold Tuesday at 5%c, Chicago, June 
shipment. Prime was salable at 5%éc, 
Cincinnati, and special at 5%c, June- 
July delivery. Tank No. 1 sold at 5e, 
Cincinnati, and another reported on 
private terms at Chicago. Market was 
quiet Thursday; prime and special were 
still salable at the list, delivered Cin- 
cinnati, July and possibly June. Chicago 
quotations, loose basis, on Thursday 
were as follows: 


Edible tallow . i o+ ee DR@SY 
Fancy tallow . AP EEN @5% 
Prime packers ; aooee Sea @5% 
Special tallow . a swe @5'% 
OR Ry Ce ee 
STEARINE. market for oleo 





stearine was quiet but held firmly at the 
6c level for oleo. No particular demand 
was reported, but sellers were firm and 
apparently still in a well sold-up con- 
dition. 

At Chicago, the market was steady 
and unchanged with prime quoted at 
5%4-5 4c. 

OLEO OIL.—The market was quiet 
and steady at New York. Extra was 
quoted at 742 @8&c; prime, 7% @7%¢, and 
lower grades, 6% @74c. 

The Chicago market was dull and 
steady. Extra was quoted at 744c and 
prime at 7c. 

LARD OIL.—The market was steady 
but trade was quiet at New York. No. 1 
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was quoted at 8%c; No. 2, 8%c; extra, 
9c; extra No. 1, 8%c; extra winter 
strained, 9144¢; prime burning, 9%4c, and 
inedible, 914c. 

(See page 41 for later markets.) 

NEATSFOOT OIL.—Demand was 
quiet at New York but prices were 
steady. Cold test was quoted at 15%c; 
extra, 94%c; extra No. 1, 8%c; pure, 12c, 
and prime, 9%c. 

GREASES.—Buyers and sellers were 
slightly apart in their ideas on greases 
at New York. On the whole, the market 
was steady in quiet trade and about un- 
changed. Consumers would take on sup- 
plies of yellow and house at 4%c, while 
producers were offering small quantities 
at the 5c level. While tallow was steady 
and other commodities firmer, the fin- 
ished soap trade was still dull and de- 
mand for raw materials was somewhat 
limited. 

At New York, choice white was quoted 
at. 53%c; yellow and house, 4%-5¢e and 
brown, 4%c. 

The Chicago grease market was quiet 
and a little easier this week. Tank of 
white grease was reported last weekend 
at 5%c, Chicago, prompt, and couple 
tanks of yellow sold at 4%c, Chicago, 
prompt. White grease was offered at 
5%4c, Chicago, on Monday and B-white 
in drums at 5c. Tank white grease 
moved Tuesday on private terms. Tank 
yellow grease sold at midweek at 4%c, 
Chicago. Tank of white grease sold 
Thursday at 5%c, Cincinnati, June 
delivery. Chicago quotations on Thurs- 
day were: 


Choice white grease...................-- SY%@5% 
reer es: 
oe SN ee et ee re a 47%4.@5 

Yellow grease, 10-15 f.f.a...........0.. 4% @4% 
Yellow grease, 15-20 £.f.a.........005:- 45,@4% 
DUGWR GTOGNS ccc secceswsrsscsevseses «+ 41QZ@4% 


BY-PRODUCTS MARKETS 


Chicago, May 25, 1939. 
By-products market remained on easy 
side this week with prices virtually un- 
changed. 
Blood. 
Blood unchanged to a little lower. 
Unit 
Ammonia. 
DOE - success eatueesbrenaeeres $ @ 2.65 
Digester Feed Tankage Materials. 
This market continued its downward 
trend. Three cars 11-12% sold at $3.50, 
Chgo., around middle of week. 
Unground, oy to 12% ammonia... .$3.50@3.55 & 10c 
Unground, 6 to 10%, choice quality 3.65@3.85 
BAqwie: GtleK .cccccescccsscscose @2.25 


Packinghouse Feeds. 


Packing house feed market remained 
about steady on good demand. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @52.50 
Meat and bone scraps, 50%.......... @55.00 
ON. hs tie vcster en siires 9 40kree @55.00 
Special steam bone-meal............. 45.00@47.50 


Bone Meals (Fertilizer Grades). 


Market very quiet; quotations un- 
changed. 


Per ton. 
Geena, SPC, BG Bi ioc ac vsccncse $ @28.00 
Steam, ground, 2 & 26......ccccevees @28.00 


Fertilizer Materials. 


Extremely quiet market with last 
week’s quotations still representative. 


Per ton. 
High grd. tankage, ground 
WEI GM. cc ccccccscsees $ 3.25@ 3.35 & 10c 
Bone tankage, ungrd., per ton.. @20.00 
a re @ 2.65 


Dry Rendered Tankage. 


Crackling market remained on easy 
side with sales hard to find. High test 
quoted at 85@87c; low test 874%2@90c. 
Hard pressed and expeller unground, 

a ee ere $ .85@ .90 


~~ dames pork, ac, grease and quality, 
666600680000 oben eneee aa eee ee @55.00 


ie panes beef, ac. grease & quality, . 
 MPerrtrr ree ee ere @45.00 


Gelatine and Glue Stocks. 


This market featureless, with prices 
at last week’s levels. 


Per ton. 
Cale Ce oa ee Cia eee ene $17.00@18.00 
Ne rr eer re @17.00 
Cattle jaws, skulls and knuckles..... @25.00 
Hide CrtRINRS. 0.cccccvcccctaneevees 12.00@13.00 
Pig skin scraps and trim, per Ib., 1.c.1. 8@3%e 


Horns, Bones and Hoofs. 


Quiet market; prices unchanged. 


Per ton. 
Horns, according to grade...........9% $35.00@60.00 
Cattle hoofs, house run.............. 30.00@32.50 
SU DEE 65.56 esd neebensewaschass @17.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


No activity in this market. Prices at 
last week’s levels. 


Winter coil dried, per ton..........$27.50@30.00 
Summer coil dried, per ton........... 20.00@22.50 
Winter processed, black, Ib......... 6@6%ec 
Winter processed, gray, lb........... 5@54e 
Cattle SwitCheS ccccccscceccvcsevuns 1%@2e 


EASTERN FERTILIZER MARKETS 


New York, May 24, 1939. 
A couple of cars of dried blood sold 
at $2.60 per unit of ammonia f.o.b. pro- 
ducers’ plants, New York. South Ameri- 
can is offered at $2.70 per unit of am- 
monia, c.if. Atlantic Coast ports for 
June-July shipment from South Amer- 
ica. 
Ground fertilizer tankage sold at $2.75 
and 10c, and unground feeding at $3.50 
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and 10c, f.o.b. local shipping points, with 
no offerings of local productions. The 
last sale of South American ground 
tankage was at $3.25 and 10c, c.i-f. 
North Atlantic Coast ports for June 
shipment from South America. 

Dry rendered tankage has been selling 
at 90c per unit for the 50/55 per cent 
protein, f.o.b. New York. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, May/ 





Jume, 1000, inclusive. ...cccccccese @28.00 
Blood, dried, 16% per unit.......... @ 2.60 
Unground fish scrap, dried, 114%2.% am- 

monia, 16% B. P. L., f.o.b. fish 

RE eee errr 3.25 & 10c 
Fish meal, foreign, 11%% ammonia, 

10% B. P. L., ¢.1.f. spot....cccoce @47.00 

Be SNEED. cccntenadenseceesas @47.00 
Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories... 2.30 & 50c 
Soda nitrate, per net ton; bulk, May/ 

June, 1939, inclusive, ex-vessel At- 

lantic and Gulf ports............. @27.00 

BO DP Sn ce caedcecesesretceee @28.30 

Se De, Ms cca cnceceenceeeeees @29.00 
Tankage, ground, 10% ammonia, 10% 

B. P. L., bulk 2.75 & 10¢ 





Tankage, unground, 
15% B. P. L., bulk 3.50 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
ee DOF CO, Gibibs cccoscnrccccceee @ 23.50 


Bone meal, raw, 4%2% and 


ee, OOP CHM, Cibidecsscccsvce ae @25.00 
Superphosphate, bulk f.o.b. Balti 
more, per ton, 16% fat..........- @ 8.00 
Dry Rendered Tankage. 
50% protein, unground..........--+.% aWe 
60% protein, unground.............. a@d2bbee 


TALLOW FUTURE TRADING 


MONDAY, MAY 22, 1939. 


High. Low. Close 
May ... ‘ ee 5.20@5.40 
June 2 
July . 
September 
October 
TUESDAY, MAY 23, 1939. 
May 5.° 
June 5 
July 5.8 
September ; 5.40@5.55 
October S 5 5.45@5.60 
WEDNESDAY, MAY 24, 1939. 
July .... 6.66 6.53 6.66b 
September . 6.81 6.66 6.81b 
October . - 6.87 6.75 6.87 
December 6.93 6.77 6.92 
January 6.96 6.88 6.96 
THURSDAY, MAY 25, 1939. 
May 5.20@5.40 
June 5.200 5.40 
July 5.30@ 5.40 
September 5.40@5.55 
GOCNNEE oi ccccssvse 5.45@ 5.00 
FRIDAY, MAY 26, 1939. 
WE 2606. crebntennaee aa 5.30@5.45 





APRIL MARGARINE TAX 


Taxes paid on oleomargarine during 
April, 1939 and 1938 


1939. 1938. 
Excise taxes $ 61,988.19 $ 84,982.84 
Special taxes 8,815.03 9,251.51 


.-$ 70,803.22 $ 94,134.35 

Quantity of product on which tax was 
paid during April, 1939, totaled 27,794 
Ibs. of colored margarine and 23,683,516 
Ibs. of uncolored; during April, 1938, tax 
was paid on 61,554 lbs. of colored and 
31,514,336 lbs. of uncolored margarine. 


Total 
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COTTONSEED PRODUCTS MANUFACTURED AND CONSUMED 
As reported for the eight months ended April 30, 1939, and 1938: 


COTTONSEED RECEIVED, CRUSHED, AND ON HAND (TONS) 


Received at mills* 
rm 3 1 to April 30, 
193 1938 


United States 6,390,603 
Alabama 423,962 
Arkansas 613,391 
California 287,862 
Georgia 597,925 
Louisiana ..... 

Mississippi ... 

North Carolina 

Oklahoma ....... 

South Carolina 

Tennessee ...... 

Texas 








1,665,8 
265, 943 


4,101,418 





Crushed On hand at mills 
Aug. 1 to April 30, April 30, 
1939. 1938. 1939. 1938. 


5,836,753 335, 675 D 


595,425 
19,739 
71,756 
88,380 
37,029 





273,603 404,504 
440,486 
163, 176 
315 


541,519 
2 50 


on’oes 





16,927 


*Includes seed Cueeeed at t mills but not 337,118 tons and 42,394 tons on hand Aug. 1 nor 68,877 tons 
and 134,286 tons reshipped for 1939 and 1938 respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON 





HAND 








On hand Produced Aug. 1 Shipped out Aug. On hand 

Season August 1. to April 30. 1 to April 30. April 30. 
0 eee aaa = *33,833,717 1,284,357,937 1,184,319,497 *164,944,304 
(pounds) cclechen 11,141,266 1,797,045,493 1,751,569,520 133,292,687 
Refined oil ....... F487,927,952 **1,093,572,535 ° 1658,331,866 
(pounds) .......... 441/052/343 1,512,792,330 oe 602,211,502 
Cake and meal.... 214,611 1,852,113 1,889,590 177,134 
(tons) anene 41,952 2,601,678 2358, 810 284,82 
Pe eae 133,153 1066,529 1,076,494 123,188 
oe. JOO Ee 43,422 1,496,776 1,364,188 176,010 
err eee 457,464 1,020,226 894,250 583,440 
(running bales).... 61,547 1,343,892 850,724 554,715 
££ - eae 30,534 hy 950 34,718 27,766 
(500-lb. bales) ° 1,828 21 29,505 30,944 
Grabbots, motes, etc. 36,592 31, 477 47,708 40,361 
(500-lb. bales) 7,379 72,733 33,063 47,049 
*Includes 11,339,523 and 35,841,890 pounds held by refining and manufacturing establishments and 
12,855,220 and 19,425,500 pounds in transit to refiners and consumers August 1, 1938 and April 30, 1939 


respectively, 


tIncludes 5,199,739 and 13,971,069 


respectively. 


**Produced from 1,160,733,445 pounds of crude oil. 





pounds held 
at places other than refineries and manufacturing 


establishments and 
in transit to manufacturers of shortening, oleomargarine, soap, 


by refiners, brokers, agents and warehousemen 
7,696,711 and 3,336,881 pounds 


ete., August 1, 1938 and April 30, 1939 








STREAM POLLUTION BILL 


Barkley stream pollution bill, passed 
by the Senate on May 1, has been favor- 
ably reported by the House committee 
on rivers and harbors. The measure 
would authorize a coordinated federal 
and state program for control of stream 
pollution and would establish a control 
division in charge of the Public Health 
Service. 


The bill contains no penalties for de- 
positing industrial wastes in navigable 
streams, such as had been proposed in 
earlier bills. 

The Senate version of the measure 
would have authorized federal grants- 
in-aid for construction of pollution 
abatement works; the House committee 
amended it by striking out authoriza- 
tion for federal grants to corporations 
and substituted a provision permitting 
loans for this purpose, with the restric- 
tion that such loans must be recom- 
mended by state and federal health serv- 
ices and must have adequate security. 


SEMI-TRAILER TANK TRUCK 


An interesting and attractive semi- 
trailer tank unit, used for vegetable 
oils, but which probably would be 
equally effective for lard, greases, etc., 
is shown in the accompanying illustra- 
tion. 

Tank has a capacity of 2,700 gallons. 
The unit transports vegetable oil to 
the outlying plants in the Chicago area 
for the Durkee Food Products Co. The 
oil is loaded at 140 degs. and must be 
kept within 10 degs. of this temperature 
60 that it will flow freely for unloading. 
To accomplish this, the tank is insulated 
with a 2-in. thickness of Dry-Zero 
blanket. 

Tank unit was built by the Butler 
Mfg. Co., of Minneapolis. It is 22 ft. 
long, 6 ft. wide and 5 ft. high. Inner 
tank, of polished cold rolled steel, i 
supported by wide brackets resting on 
the lower portion of the outer jacket, 
which is formed into an integral part 
of the semi-trailer construction. 


SHORTENINGS 
SALAD AND COOKING OILS 


——= © 





KEEPS VEGETABLE OILS HOT FOR UNLOADING 


This semi-trailer tank unit is used for transporting vegetable oils. To keep the oil 
within 10 degs. of the loading temperature of 140 degs. F. tank is insulated with 2 in. 
of Dry-Zero. 
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TTONSEED oil futures were under 

the pressure of scattered selling and 
liquidation in the New York market 
during the past week. On small down- 
turns the market ran into support and 
prices quickly bobbed upward again. 
Activity broadened at midweek and the 
advance made more headway as a result 
of strength in commodity and security 
markets. 


The oil market on Wednesday was 
aided by rumors that the FSCC had 
funds with which to buy some cotton- 
seed oil. Prices rallied nearly 4c from 
the season’s lows, as a result of the bet- 
ter outside tone, but the lard market 
lagged behind and showed a tendency 
to widen its discount under oil. 


Commission house selling appeared on 
all bulges, partly in liquidation. Brokers, 
supposedly acting for strong trade in- 
terests, were absorbing July oil on the 
declines during the week and this de- 
mand finally stayed the downturns. 
Profit taking appeared on the swells, 
as well as some hedge selling, but with 
sentiment more mixed and a little more 
friendly towards oil values, the takeoff 
was larger and the market had a better 
undertone. 


July cottonseed oil was slightly more 
than le a pound over crude oil. It was 
felt that this relationship afforded hedg- 
ers a favorable opportunity to lift 
hedges from July, and place them upon 
the later months at better than 20 points 
difference. Selling in July was scat- 
tered and mostly regarded as coming 
from longs. 


Cash Demand Slow 


Demand for cash oil was hand-to- 
mouth and trade was reported to be 
light. Apparently a better business in 
winter oil has been passing, however, 
as some interests are reported fairly 
well sold up. 

Cottonseed oil consumption is ex- 
pected to run around 200,000 bbls. this 
month compared with 275,000 bbls. in 
May last year. 

Strong grain markets impressed local 
professionals in cottonseed oil during 
the week and accounted for some oil 
buying. Strength in cotton attracted 
attention, but had little effect on oil. 
Some interests appeared to be buying 
December cotton against sales of De- 
cember cottonseed oil. 

Weather conditions in the South dur- 
ing the past week were generally favor- 
able for the progress of the cotton crop. 


COCONUT OIL.—The market was 
steady at New York but demand was 
limited because of uncertainty over the 
tax situation. At New York, nearby 
tanks were quoted at 3%¢c and forward 
bulk oil at 33%4c. The Pacific coast market 
was 8c nominal. 
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CORN OIL.—Interest was slow at 
New York and offerings were reported 
on a basis of 5.90c to a shade lower. 


SOYBEAN OIL.—Nearby oil, prob- 
ably resale, was available at 4%c, but 
the mills were holding for 5 to 5%c. 
Buying interest was around 4%c. 

PALM OIL.—The market was quiet 
at New York with spot Nigre quoted at 
3%c; shipment, 3c; 12% per cent acid, 
2%c; 20 per cent acid, 2.70c, and Suma- 
tra, 2%c. 

PALM KERNEL OIL.—The market 
was nominally 3.70¢c at New York. 

OLIVE OIL FOOTS.—Buying in- 
terest was light and the market was 
quoted at 65c in tanks, New York. 

PEANUT OIL.—Nominal conditions 
prevailed at New York with the market 
called 5%4c. 


COCONUT OIL TAX CHANGE 


Removal of the processing tax on de- 
natured Philippine coconut oil is pro- 
posed in the Tydings bill (S 2390) to 
clarify trade relations between the 
United States and the Islands. The bill 
has been reported by the Senate com- 
mittee on territories. The oil amendment 
would make it possible to use Philippine 
coconut oil (after denaturing) without 
payment of the 3 cent per pound process- 
ing tax in manufacture of soaps, paints 
and varnishes and other non-food prod- 
ucts. 

During 1938 factory consumption of 
coconut oil was 555,017,000 lbs., of which 
177,213,000 lbs. was used in edible prod- 
ucts. Consumption of coconut oil in soap 
manufacture amounted to 342,982,000 
lbs. Imports for consumption in 1938 
totaled 363,940,000 lbs., almost all of 
which came from the Philippine Islands. 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., May 25, 1939.— 
Cotton oil futures showed independent 
strength, closing slightly higher than 
week ago, after several declining days; 
then sharp advances. Crude firm at 
5% @5%c lb., with no evidence of will- 
ingness to offer freely. Bleachable, 
firm. Soapstock and black grease are in 
good demand and extremely scarce. 
Crop is hampered with frequent rains in 
some sections and insufficient in others. 

Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, May 25, 1939.—Basis 


prime cottonseed oil 5%4c bid, depend- 
ing on location. 





COTTON OIL TRADING 


COTTONSEED OIL.—Valley crude 
was quoted Wednesday at 5c asked; 
Southeast, 5%c paid and asked; Texas, 
5%c paid at common points, and Dallas, 
53¢ nominal. 

Futures market transactions for the 
week at New York were as follows: 


FRIDAY, MAY 19, 1939. 





—Range.— —Closing.— 
Sales. High. Low. Bid. Asked. 
Ras phase he os sie ens 655 nom 
AS 44 659 m9 650 651 
Ses ar oo re 650 nom 
aaa 28 677 667 669 trad 
, ae 20 680 670 671 trad 
Cee os on wes 672 nom 
Ea a 687 676 677 76tr 
Ce. dwensonlsaw 6 685 678 677 679 
SATURDAY, MAY 20, 1939. 
MD o3.060 s0500 ae ses — 650 nom 
ERE 650 646 49 trad 
MS. tie bScan ees e. oes ‘. 650 nom 
See 67 667 663 664 65tr 
rr Pere 26 671 667 669 trad 
Mls Svacesacane as a aha 670 nom 
C—— eae 30 674 671 673 74tr 
GUM; Seccesavacs 3 673 673 674 675 
MONDAY, MAY 22, 1939. 
June ee TT ae 650 nom 
July 40 650 645 650 652 
Aug. .. es ese ae 650 nom 
Sept. .. 28 668 660 668 trad 
Oct. ... 22 672 664 672 674 
Nov. ee eee — 672 nom 
Dec. 22 677 671 677 678 
Jan. 5 680 680 680 trad 
TUESDAY, MAY 23, 1939. 
SE -tiewessiein aaa es eee — 650 nom 
eee ee 29 652 646 O51 652 
LC® (sab iegtiais- a aie “as sete 650 nom 
Me esacssence we 671 662 669 trad 
Oct. a4 675 O67 673 674 
Nov. os ne es 674 nom 
ae oo oo 679 672 678 679 
reer ere r a 681 682 





WEDNESDAY, MAY 24, 1939. 






ees ee ee coe Pr 660 nom 
ar 49 666 653 666 667 
CO Ae se os eee ariee bi nom 
_ rere T 53 681 666 681 683 
Sere 67 687 675 6ST trad 
Ps, Saves dana ee és — 687 nom 
a 9 693 677 693, 92tr 
accutane 12 696 688 696 trad 
THURSDAY, MAY 25, 1939. 
OEE aweenwnsees ze 669 666 668 nom 
September .....  .. 687 682 682 nom 
ee 690 687 686 bid 
December ...... .. 696 692 692 nom 
ps eee 696 695 695 bid 


(See page 41 for later markets.) 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 


For eight months ended March 31, 
1939: 





Exports: 1939, 1938. 
Oil, crude, Ibs. 117,740 2,202,686 
Oil, refined, Ibs. ... 2,766,758 4,337,600 
Cake and meal, tons 14,361 78,835 
Linters, running bales... 151,588 199,144 

Imports: 

Oil, crude, Ibs. ...0..00-% *714,800 42,912 
Oil, refined, ibs. ........ *49,539,225 28,231,226 
Cake and meal, tons...... 8,641 3,581 
EAnteee, GRIEG occccsesves 28,820 10,679 


*Amounts for April not included above are 1,057,- 
923 pounds refined, ‘‘entered direct for consump- 
tion,’’ and 1,762,628 refined, ‘‘entered direct into 
warehouse.”’ 


HULL OIL MARKETS 


Hull, England, May 25, 1939.—Re- 
fined cotton oil, 20s 6d. Egyptian crude 
was quoted at 18s. 
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Chicago 


PACKER HIDES.—tThe packer hide 
market continues strong, with a broad- 
ening of the demand for better quality 
May hides, which has in turn assisted in 
the movement of packers’ holdings of 
earlier dating hides. Advances of %ec 
were paid for straight May native 
steers, Colorados and branded cows, 
with similar advances asked on other 
straight May take-off; Apr.-May butt 
brands sold 4c higher, and same dating 
light native cows moved %c higher. 
Bulls moved in a good way at the ad- 
vance established earlier on export sales. 
Total sales so far are slightly over 
75,000 hides, one packer accounting for 
about 57,000 of these. In addition, an- 
other packer booked hides to tanning 
account in a good way, with no details 
disclosed. 

Withdrawals of hides from Exchange 
warehouses continue rather heavy; 59,- 
700 hides have been withdrawn so far 
this month. Some private sales have 
undoubtedly been made also, so that the 
total moving into consumption was con- 
siderably over production. 

A feature of the week’s business was 
the activity in hide futures; that mar- 
ket advanced 43@46 points on Wednes- 
day, with a total of 804 new and four 
old contracts sold, setting a new record 
for volume of business in one day; the 
previous record of 651 lots was made on 
Jan. 23, 1939. 

Tanners bought 7,000 May native 
steers at llc, and 9,000 Mar. take-off at 
10c. One packer sold 3,000 May ex- 
treme light native steers early at 11%c; 
another sold 2,000 Mar. to May later 
also at 11%c, both steady. 


Sales of 2,900 Apr. butt branded 
steers were reported at 10%¢c, and 3,200 
Apr.-May later at 10%c; 11c is asked 
for Mays. One lot of 3,600 May Col- 
orados brought 10%c. Heavy Texas 
steers are held at 1lc for Mays, with 
10%ec last paid for Apr.-May. One 
packer sold 3,500 light Texas steers, 
Mays at 10c, Apr. 9%c, and prior to 
Apr. 9c. Extreme light Texas steers 
quotable at 10%c 

One lot of 4,300 Dec. to Mar. heavy 
native cows sold at 9c for winter take- 
off; production smaller now and Mays 
held at 101c or better. Association sold 
1,000 May light native cows at week-end 
at 10%c, and 1,000 more later at 10%c; 
a packer sold 3,000 Apr.-May light cows 
at 10%c, and 9,000 Mar. at 10c; straight 
Mays held at llc. Association sold 2,000 
May branded cows at week-end and 
early this week at 10%c; one packer 
sold 8,500 May branded cows to tanner 
at 10%4c, and more were salable on this 
basis. 

One packer sold 4,000 Jan. forward 
native bulls at 8c, and 1,000 branded 
bulls at 7c; another sold 6,100 dating 
Feb. forward but mostly Apr.-May, and 
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two other packers each sold a car, all 
at same figures. 


Preliminary estimates by the Tanners 
Council give probable April shoe pro- 
duction of 37,500,000 pairs, or 12% over 
Apr. last year; May production is ex- 
pected to be around 35,250,000 pairs. 


OUTSIDE SMALL PACKER 
HIDES.—Market quoted 91%4@10c, se- 
lected, Chgo. freight basis, for outside 
small packer all-weight natives of fairly 
light average weight, brands %%c less. 
Some light average Apr.-May hides were 
reported at end of last week at 9%4c but 
offerings of such stock scarce and held 
higher. There is very little active in- 
terest in heavy average stock. Some 
48 lb. av. hides were reported this week 
at 944¢e for Mar.-Apr. take-off; dealers 
report picking up 46-47 lb. av. hides at 
9@9%c, depending upon dating, and 
offerings of these hides to tanners at 
91%6c were unsold. 


PACIFIC COAST.—There has been 
no activity reported as yet on May 
hides; last trading on the Coast market 
on Apr. stock was at 8té¢, flat, for 
steers and cows, f.o.b. shipping points. 
Some quote market nominally 9@9%4c 


FOREIGN WET SALTED HIDES. 
—Very little activity has come to light 
so far this week in the South American 
market. Present production is running 
to late autumn and early winter quality, 
and a few sales were reported late mid- 
week at %e decline. One lot of 2,000 
Wilson steers sold at 69 pesos, equal to 
10%c, c.i.f. New York, or \%c off; 12,000 
Argentine light steers sold at 67 pesos 
or 10%¢, a similar decline. 


COUNTRY HIDES.—Country hides 
in general are firm, although demand 
is mostly for light stock and cheaper 
grades such as glues and brands. Deal- 
ers report difficulty in operating at 
present levels, due to the small spread 
between the prices paid for all-weights 
and going levels for tanner descriptions, 
as well as their inability to sell -the 
heavy end to advantage. Untrimmed all- 
weights quoted 84%@8 \%e, top generally 
asked; last reported sale was at 8%c 
flat, equal to about 8%c selected. Heavy 
steers and cows dull and offered at 74@ 
7c, trimmed; some quote 7@7%c nom. 
Trimmed buff weights last sold at 8%c, 
with 9c asked. Trimmed extremes sold 
mid-week at 10%c, with 11c now asked. 
Bulls listed around 5%c. Glues well sold 
up, with 6%c last paid and 6%@7c 
asked. All-weight branded hides have 
been kept well sold up and hard to find 
offerings under 7c flat. 


CALFSKINS.—Packer calfskins are 
stronger but, with the bulk of packers’ 
May production already sold up, there 
is hardly enough trading to define the 
market. An advance of %c was ob- 
tained by one packer on the sale of 
about 13,000 May Milwaukee all-weights 
basis 18%c for packers. On basis of 





recently prevailing differentials, light 
calfskins under 9% lb. are quotable at 
18¢ nom., with last actual sale at 174éce. 
Heavy northern calf, 91%/15 lb., last 
sold at 1944c; some quote 20c nom. 


Bids of 15%4c¢ were reported by one 
collector for 8/10 lb. city calfskins, and 
17%c bid for 10/15 lb., with %c more 
asked for both. Outside cities, 8/15 lb., 
nominal around 16@16%c; straight 
countries 11%4.@12e flat. Chicago city 
light calf and deacons $1.10@1.15 nom., 
selected. 

KIPSKINS.—Packers last sold April 
kipskins basis 14¢ for northern natives, 
13c for northern over-weights, southerns 
lc less, and brands at 11%c. Mays are 
not generally offered as yet, although 
one packer had indicated ideas earlier 
of a cent advance, and trading awaited 
to establish market. Unconfirmed report 
late mid-week that small lot southern 
natives had sold at 14%¢, or a cent up. 

Production light on city kipskins and 
offerings not sufficient recently to keep 
market established; quoted nominally 
13@13%c. Outside cities around 13@ 
13%¢ nom.; straight countries 10%@ 
1le flat. 

Packer regular slunks are well sold 
up, with last trade in Apr. skins at 80c. 

HORSEHIDES.—Market firm, with 
scattered trading. Good city renderers, 
with manes and tails, quoted $3.60 paid 
and $3.75 asked, selected, f.o.b. nearby 
points; ordinary trimmed renderers held 
at $3.40@3.50, del’d Chgo.; mixedcity and 
country lots $3.00@3.10, Chgo. Fronts 
quoted $2.30@2.40; butts $1.35 for 22 in. 
and up but neglected. 

SHEEPSKINS.—Dry pelts quoted 
14@14%c per lb., del’d Chgo., for full 
wools. Production of packer shearlings 
is still moderate and meeting with a fair 
demand; some houses look forward to 
a comparatively light kill over next 
couple weeks. There is some variation 
in prices being reported, which is not 
unusual. One house reports obtaining 
75¢ for all No. 1’s produced this week, 
and also sales totalling two cars No. 2’s 
at 42%6c, and two cars No. 3’s at 20c. 
Another packer sold a car at 70c, 3744c 
and 17%%c for the three grades, the car 
running over half No. 2’s, one-third No. 
3’s and balance No. 1’s. Quotations by 
a dealer range 65c, 35@37%c and 17%c 
respectively. However, packers appear 
to find a ready outlet for their produc- 
tion. Pickled skins are well sold up on 
winter stock, with last sales at $3.25@ 
3.50 locally; one car was reported at 
$3.624%2 recently in the East; sellers 
talking around $4.25 on Californias. 
Packer wool pelts quoted $1.90@1.95 per 
cwt. live lamb, top last paid for May 
outside production, with California 
lambs at $1.10 per ewt. 


New York 


PACKER HIDES.—All packers sold 
their May production of Colorados this 
week at 10%c; the native and butt 
branded steers are still unsold and 
firmly held at llc, with this figure re- 
ported possibly obtainable for natives. 

CALFSKINS.—There was no further 
trading reported this week on calfskins 
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but the market appears to be in a firm 
position and higher prices will undoubt- 
edly be attempted on next offerings. 
Collectors last sold 4-5’s at $1.10, and 
5-7’s at $1.30, with 5@10c higher talked; 
7-9’s quoted up to $1.80, and 9-12’s 
$2.65@2.70. Packer calf quoted nom- 
inally, 4-5’s around $1.20@1.25, 5-7’s 
$1.60, 7-9’s $2.10@2.15, and 9-12’s $3.00 
@3.10. 


NEW YORK HIDE FUTURES 


Saturday, May 20.—New: June 10.53 
b; Sept. 10.91@10.93; Dee. 11.29 n; 
Mar. 11.61 n; 198 lots; 6@7 higher. Old: 
June 9.63 n; Sept. 9.88 n; 3 lots; 3 
higher. 


Monday, May 22.—New: June 10.69@ 
10.72; Sept. 11.06@11.07; Dee. 11.45@ 
11.46; Mar. 11.78 n; 328 lots; 15@17 
higher. Old: June 9.80 n; Sept. 10.05 n; 
1 lot; 17 higher. 


Tuesday, May 23.—New: June 10.55 
b; Sept. 10.94@10.95; Dee. 11.31; Mar. 
11.63 n; 366 lots; 12@15 lower. Old: 
June 9.65 n; Sept. 9.90 n; 3 lots; 15 
lower. 


Wednesday, May 24.—New: June 
10.98@11.00; Sept. 11.40@11.42; Dec. 
11.76 n; Mar. 12.08 n; 43@46 higher: 
sales 804 lots, a new record for one day. 
Old: June 10.08 n; Sept. 10.33 n; 4 lots; 
45 higher. 

Thursday, May 25.—New: June 
10.95; Sept. 11.35; Dec. 11.70; Mar. 
12.02 n; (June 1940) 12.32 n; 328 lots; 
3@6 lower. Old: June 10.05 b; Sept. 
10.30 n; 10 lots; 3 lower. 


Friday, May 26.—New: June 11.02 n; 
Sept. 11.40@11.44; Dec. 11.78@11.79; 
Mar. 12.10 n; 220 lots; closing 5@8 
higher. Old: June 10.14 n; Sept. 10.39 n; 
2 sales; closing 9 higher. 





CHICAGO HIDE FUTURES 


Saturday, May 20.—Close: June 10.50 
b; Sept. 10.90 b; no sales; 25 higher. 

Monday, May 22.—Close: June 10.50 
n; Sept. 10.90 n; no sales; unchanged. 

Tuesday, May 23.—Close: June 10.50 
n; Sept. 10.85 ax; no sales; unchanged 
to 5 lower. 

Wednesday, May 24.—Close: June 
11.00 b; Sept. 11.40 b; 2 lots; 50@55 
higher. 

Thursday, May 25.—Close: June 11.00 
n; Sept. 11.10; 1 lot; unchanged to 30 
lower. 

Friday, May 26.—Close: June 10.90 
ax; Sept. 10.20 ax; 8 sales; closing 10 
lower to 10 higher. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of May 20, 1939, totaled 1,748,490 
lbs.; tallow, none; greases, 92,800 Ibs.; 
stearine, none. 
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FRIDAY'S CLOSINGS 


Provisions 


Hog products were moderately active 
and firm the latter part of the week on 
commission house buying, strength in 
other commodities, more moderate hog 
arrivals and indications of good cash 
trade, but hedge selling limited upturns. 


Cottonseed Oil 


Cotton oil was moderately active and 
steady with offerings limited and buy- 
ing power lighter. There is no confirma- 
tion of reports that FSCC is to buy oil 
as yet. Cash trade dull; crude, Southeast 
and Valley, 5%c lb. nom.; Texas, 5%c 
lb. nom. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July 6.69; Sept. 6.86; Oct. 6.88@6.90; 
Dec. 6.96; Jan. (1939) 6.98; sales 68 
lots. Closing steady. 


Tallow 
New York extra tallow, 5%ce lb. 
Stearine 
Stearine, 6c lb. 
Friday's Lard Markets 
New York, May 26, 1939.—Prices are 
for export. Lard, prime western, 6.95@ 
7.05c; middle western, 6.85@6.95c; city, 
63gc; refined continent, 6%@6%c; 
South American, 6%@7c; Brazil kegs, 
7@7'se; shortening, 8%c carlots. 


BRITISH PROVISION MARKETS 


Liverpool, May 25, 1939.—General 
provision market steady but dull; poor 
demand for lard; demand for hams con- 
tinues fair. 

Friday prices were: Hams, American 
cut, 90s; Canadian hams (A.C.), 98s; 
bellies, English, 62s; Wiltshires, 67s; 
Cumberlands, 69s; Canadian Wiltshires, 
73s; lard 36s 3d. 








| Handling Hides 


Much money is undoubtedly lost b 
the packer through improper take-o 
and curing of hides and skins. 

Complete directions for the proper 
handling of hides and skins have been 
published by THE NATIONAL PRO- 
VISIONER. Subscribers can obtain 
copies by sending in the following 
coupon, accompanied by a 25-cent 
stamp: 


The National Provisioner 
407 So. Dearborn St., Chicago, Ill. 


Please send me copy of directions for 
take-off and curing of hides and skins. 
Peer ee ee ee er 


Street 


City ee 
(Enclosed find 25c in stamps.) 




















CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 26, 1939: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
May 26. week. 1938. 
Hvy. nat. 

BES cine @ll @10% @ 9% 
Hvy. Tex ef 

i cases @llax @10% @ 9% 
Hvy. butt brnd'd 

SG, ocaes 10% @11 @10%4 @ 9% 
Hvy. Col. 

ee @10% @10 @ 9 
Ex-light Tex. 

5 i ee @10% @10 @ 8% 
Brnd’d cows. @1044 @10 @ 8% 
Hvy. nat. 

COE. 222% @10%ax 9% @10 @ 8% 
Lt. nat. 

COWS. veces 10% @11 @10% @ 8% 
Nat. bulls .. @8 @s @ Tax 
Brnd’d_ bulls. @i7 @ 7n @ 6%ax 
Calfskins ..18 @20n 17%@19% 1 @lilbtn 
Kips, nat...14 @15n @l4 )12% 
Kips, ov-wt.13 @l4n @i3 @l1l144 
Kips, brnd’d.114%@12% @11% @ 8% 
Slunks, reg.. @s80 @sv @iv0 
Slunks, hrils. @410 @40 25 @30 


Light native butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. 9%@10 94@ 9% 7%@ 8 
Branded are @ 9% 8% @ 9% 7 @T7% 
Nat. bulls . 64%@7 6%@ 7n 6 @ 6% 
Brnd'd bulls. 64@ 6% 64%@ 6% 5%@ 6 
Calfskins ..1544@17%4% 14 @16% 11 @l2 
ES wcctess 13° @13%n @13n @10 
Slunks, reg..70 @75in 70 @T7in 55 «@60n 
Slunks, hris.30 @35n 30 @35n 20 @25n 
COUNTRY HIDES. 
Hvy. steers... 7 @ 7% 7 @ 7T%ax 64%@ Tn 
Hvy. cows... 7 @ 7% 7 @ 7\4ax 6%@ Tn 
eee 8%@ 9 8%@ 8% @i7 
Extremes ...10%@11 10% @11 @s 
DEE: ccivees @ 5% @ 5% 5 @5% 
Calfskins ...114;@12 11 @11% @ 9ax 
Kipskins 10% @11 @10% @ Sax 
Horsehides .3.00@3.75 2.90@3.50 2.00@2.70 
SHEEPSKINS. 
Pkr. shearlgs.70 @75 70 @75 50 @55 
Dry pelts...l14 @14% 13 @l4 ll @ll% 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 20, 1939, were 4,271,- 
000 lbs.; previous week 4,144,000 lbs.; 
same week last year, 4,811,000 lbs.; 
from January 1 to May 20, 1939, 99,- 
472,000 lbs.; a year ago, 93,640,000 lbs. 

Shipments of hides from Chicago for 
the week ended May 20, 1939, were 
5,129,000 lbs.; previous week, 4,389,000 
lbs.; same week last year, 4,304,000 Ibs.; 
from January 1 to May 20, 1939, 87,675,- 
000 Ibs.; and 1938, 86,472,000 lbs. 





LIVERPOOL PROVISION PRICES 


Liverpool prices week ended May 12: 


May 12, May 5, May 13, 

1939. 1938. 1938. 

per cwt. per cwt. per cwt, 

American green bellies. .$13.86 $13.97 $14.55 

Danish Wiltshire sides.. 18.63 18.60 22.84 

Canadian green sides.... 15.99 15.99 20.34 
American short cut green 

WANG ccccccccscscces 19.33 19.33 20.44 

American refined lard... 7.94 8.05 10.50 


MEAT AND LARD EXPORTS 


Exports of lard and bacon through 
port of New York during week ended 
May 25, were 759,920 lbs. lard and 
107,500 lbs. bacon. 
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FEWER CATTLE, MORE 
HOGS DURING SUMMER 


OG runs during the summer months 

are expected to be well above those 
of a year ago but fewer cattle will be 
marketed unless drought conditions al- 
ready evident in some states become 
more severe. Should the drought de- 
velop further many cattle held for 
breeding would find their way to pack- 
inghouses. 

In the outlook reports for cattle and 
hogs available for slaughter during the 
coming months, the U. S. Bureau of 
Agricultural Economics says: 


More Hogs Expected 


Slaughter supplies of hogs for the 
1939 summer marketing season, May- 
September, are expected to be materially 
larger than during the summer season 
last year. Some seasonal reduction in 
supplies is probable after mid-summer. 
Consumer demand for hog products is 
likely to continue stronger than a year 
earlier for the next few months, but any 
improvement from present levels may 
not be great. 

Relatively large losses of spring pigs 
have been reported in some areas. Av- 
erage number of pigs saved per litter 
may be smaller than the record high 
average of last spring, but reports in 
general indicate that the number of 
sows farrowing this spring is substan- 
tially larger than a year earlier. De- 
spite reports of heavy losses of spring 
pigs, it is expected that 1939 spring pig 
crop will be considerably larger than the 
spring crop of 1938. 

After declining sharply during 
March, prices of hogs weakened further 
in April. In early May the weekly av- 
erage price of butcher hogs at Chicago 
was about $6.90 compared with $7.20 in 
late March and $8.05 in late February. 
Inspected hog slaughter for April was 








somewhat smaller than in March, but 
slaughter at eight important centers in- 
creased considerably in late April. For 
the 1938-39 winter hog marketing 
season, October-April, inspected hog 
slaughter was about 12 percent larger 
than in the 1937-38 winter season. This 
increase in slaughter reflects chiefly the 
larger pig crop in the spring of 1938 
than in the spring of 1937. 

Unless drought recurs, numbers of 
cattle for slaughter are expected to con- 
tinue smaller than last year through- 
out most, if not all of 1939, chiefly be- 
cause of the tendency to hold a larger 
proportion of breeding stock on farms to 
increase herds. Consumer demand for 
meats probably will remain stronger 
than a year earlier through the summer 
at least. 


Drought May Affect Receipts 


In parts of Texas and California, and 
in limited areas of other Western states, 
lack of rainfall definitely reduced pros- 
pects for ranges and pastures by May 1, 
and was beginning to result in some 
local inereases in cattle marketings. 
Pasture conditions in other parts of the 
country on May 1, however, were fairly 
good. 

Both steer slaughter and cow and 
heifer slaughter so far this year have 
been below the slaughter of a year 
earlier. But with an increase in the 
number of cattle on feed (estimated to 
be 13 per cent larger in the Corn Belt 
on April 1 this year than last), market- 
ings of steers during the summer and 
fall months probably will equal or ex- 
ceed those of last summer and fall. 

Demand for meats apparently weak- 
ened somewhat in April and early May, 
and with seasonally larger marketings 
of grain-fed cattle, prices of the better 
grades of slaughter steers and heifers 
declined moderately. A marked reduc- 
tion occurred in cow slaughter, how- 
ever, and prices of all grades of cows 
held firm. 


EARLY TRADING AT CHICAGO 


Historical items regarding sales of 
meat animals in the Chicago stock yard 
during the early years of its establish- 
ment show that cattle were sold both 
by the head and by the pound. It was 
not unusual to split the price to an 
eighth of a cent and then add a premi- 
um of $10 to the sale to close the deal. 


According to an old account book of 
one of the pioneer commission men on 
the market, cattle sales ran around $8 
per cwt. and sheep $7, while top hogs on 
the opening day of the market brought 
$9.40 per cwt. A government tax of 
one-tenth of 1 per cent was deducted 
from the gross proceeds of every sale 
to help pay the costs of the Civil War. 

Large consignments of livestock were 
recorded in this old account book, one 
shipper sending in 325 sheep and 629 
hogs in one consignment. His net re- 
turn, after deducting all charges, was 
$13,378.48. These interesting items re- 
garding the early history of the Chicago 
yards will be used in connection with 
the 75th anniversary celebration of the 
founding of this market. 


KANSAS CITY RATE CASE 


The U. S. Supreme Court this week 
enjoined payment of $586,000 in im- 
pounded commission charges to live- 
stock commission firms operating at 
Kansas City. The decision was a fur- 
ther step in the case resulting from an 
order of Secretary of Agriculture Wal- 
lace directing reduction of livestock 
commission charges at the Kansas City 
market. Wallace’s order was set aside 
by the Supreme Court in 1938 and com- 
mission firms attempted to recover the 
impounded money, but the court this 
week decided that the final outcome of 
the case must be awaited before the 
funds are distributed to commission men 
or producers. 

















Ofjfyices. 
Detroit, Mich. 


THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING | 


KENNETT-MURRAY | | 
Livestock Buying Sewice | 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 




















Ohio § 
ray Neb. 
La Fayette,lud. Louisville, Ky. 
Sioux City, lowa 


Cincinnati, Ohio 





ndianapol 
Nashville, Tenn. 
Montgomery, Ala. | 








Do you buy your Livestock 
ised 1 | || through Recognized Pur- 
chasing Agents? 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, May 20, 
1939, as reported to The National Provisioner: 


CHICAGO. 


Armour and Company, 3,848 hogs; Swift & Com- 


pany, 5,176 hogs; Wilson & Co., 5,222 hogs: West- 
ern Packing Co., Inc., 1,527 hogs; ; Agar Packing 
Co., 5,010 hogs: Shippers, 3,933" hogs; Others, 


20,728 hogs. 


Total: 31,412 cattle; 


4,749 calves; 
26,320 sheep. 


45,444 hogs; 


KANSAS CITY. 








Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,753 788 38,204 7,597 
Cudahy Pkg. Co.... 11461 569 1,479 5,865 
Swift & C company. 1,627 502 2,258 4,861 
Wilson & Co........ 1,421 573 1,684 4,378 
Ind. Pkg. Chee tans eaves 200 sexe 
Kornblum 903 ae cor 
Others . coves S908 3,619 
Total .10,923 2,728 9.678 26,320 
OMAHA. 
Cattle and 

Calves. Hogs. Sheep. 
Armour and Company eee ee 5,563 5,336 3,371 
Cudahy Pkg - 3,949 3,467 8,540 
Swift & aenee. are .. 4,174 2,769 3,422 
Wilson & Co. - 1,848 2,8% 1,899 

Others ...ce.. eke eee 8,149 
Cattle and calve oS: “Bagle Pkg. Co., 30: Greater 
Omaha | P kg. Co., 134; Geo. Hoffmann, 36; Lewis 
Pkg. Co., 762; ‘Nebraska Beef Co., 786; Omaha 


- Co., 201; 
Co., 154; 
Total: 


John Roth, 


143; South Omaha Pkg. 
Lincoln Pkg. Co., 


276. 


18,056 cattle and calves; 22,594 hogs; 

17,232 sheep. 
EAST 8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 

Armour and a lag a = 2,467 9,647 6,071 
Swift & Company. 2, 2°183 7.755 4,184 
Hunter Pkg. Co..... "aR 425 471 
Heil Pkg. Co..... - are baer ‘ 
Krey Pkg. Co..... 


Laclede Pkg. Co ones 
Sieloff Pkg. Co.. eevee 
' 1,346 





Shippers 

Others 240 
RCRD 9,381 6,661 50,688 
Not including 1,351 cattle, 4,972 calves, 

hogs, and 1,145 sheep bought direct. 


8ST. JOSEPH. 





Cattle. Calves. Hogs. Sheep. 

Swift & Company. 1,628 486 6,393 9,319 
Armour and C ompany 1,880 518 5 4,704 
Others .. 1,235 163 2,473 
Total ....... vie. 4,743 1,167 13,241 16,496 


Not including 592 hogs bought direct. 


SIOUX CITY. 






































cam. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 8,042 100 5 = 3,888 
Armour and ene 3/206 78 8 
Swift & Company. 2,749 76 § 
Shippers F 3/173 11 16 
Others 333 2 1 
Total 12,503 : 277 : 6, 137 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,559 840 7 2,485 
Wilson & Co........ ,440 914 1,410 
Others ....... 233 2 "64 
ne ee «- 3,232 1,777 6,886 3,949 
Not including 27 cattle and 981 hogs bought 
direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co . 1,065 518 2,880 3,843 
Dold Pkg. Co....... 599 80 1,020 14 
Wichita D. B. Co... 5 gees cece cae 
Dunn-Ostertag ...... 79 
Fred W. Dold 109 
Sunflower Pkg. Co... 44 
Pioneer Cattle Co... 80 
Keefe Pkg. Co...... 25 
WOE  seccescsccee 2, 598 3.857 
FT. WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,667 977 3,045 13,343 
Swift & Company. 2,474 1,170 2,361 14,153 
Blue Bonnet Pkg. Co 91 27 167 214 
City Packing Co. 149 57 600 13 
Rosenthal Pkg. Co. 31 22 57 5 
WUE eccccccesses 5,412 2,253 6,290 27,728 
8T. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2 808 2,659 10,921 1,006 
Cudahy Pkg. Co.... 1184 ness 382 
Rifkin Pkg. Co..... 3€ aS enae 
Swift & Company. 4,419 13,747 1,981 
United Pkg. Cc 153 eeee owes 
CE Seseees coeve 2,008 1,317 
Total 113,845 9,768 24,668 3,369 
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DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,104 109 1,425 
Swift & Company... 1,120 101 1,890 
Cudahy Pkg. Co.... 17 5 aul 
WEE 60s \'seveck ean 1,192 
WEE svitictzcvicne OD 600 5.718 16,139 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton exe. Co. 1,987 3.934 6,559 865 
Armour and Co., Mil. 717 1,906 38 nae 
Armour and Co., "Pitt. 24 cece 
v 2 eee 20 eoce oces 
0 eee 155 25 S4 4 
Others 856 992 117 138 
WE webaaee -.+- 8,759 6,857 6,760 1,007 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Mimean & Oe... cece 1,551 791 16, 402 996 
Armour and Company 949 506 aoe 
Hilgemeier Bros.... 10 alee 
Stumpf Bros........ eee wwe 
Meier Pkg. Co...... 64 5 
Stark & Wetzel..... 150 no 
Wabnitz and Deters. 35 t2 
Maass Hartman Co.. 41 12 
Shippers eT 1,701 
Others 195 
THRE cc sctbuveaes 6,518 3,341 44,927 4,112 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Galle Gene... «25. 19 aie 384 
E. Kahn's Sons Co.. 308 620 7,823 609 
Lohrey Packing Co.. 4 tate 278 bares 
H. H. Meyer Pkg. Co. 9 oons ,726 oven 
J. Schlachter’s Son.. 81 224 eee 70 
J. & F. Schroth P. Co. 26 een ee 
J. F. Stegner Co.... 199 240 15 
Shippers .... eae 104 103 370 
GE. éesccvctcncas 1,297 826 521 
Perr rer 2,028 1,929 20,607 1,599 


Not including 683 cattle, 10 calves, 2,693 hogs 


and 3,801 sheep bought direct. 
RECAPITULATION.+ 
CATTLE. 
Week Cor. 
ended Prev. week, 
May 20. week. 1938. 
SES Se . 81,412 33,464 40,644 
Kansas City 10,334 12,879 
Omaha* ..... eee 16,057 17,071 
East St. Louis... may 


St. Joseph 
Sioux City 
Oklahoma City 



















Wichita 
ee, eee 
St. Paul 
Milwaukee 

Indianapolis 
Cincinnati 
rere 

NE: ‘wit Ohnthabanwel 128,795 

HOGS. 

Chicago ake actedaenm 45,444 43,727 
Kansas City heweuba 78 9,146 
| Aer 21,131 
East St. Louis 48,242 
OO eee 11,025 
ke err 17,459 
Oklahoma City 7.2038 
RRP 4,747 
SE. da vavedeceaens 1 4,921 ‘ 
Of er . 30,021 5,965 
ee ¥ 8,152 3F 
Indianapolis ........... 44,927 37,599 37,770 
eer 20,607 8,57 18,733 
yy | ae 6,290 6,296 4,402 

TE se veveavesicuews 280,649 268,242 247,958 
NE iis o:0:6 baleen oe oo 
Kansas City 
Omaha ....... 
East St. Louis 
SS eae 


Sioux City .... 
Oklahoma City 
Wichita : 
Denver 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Total 
*Cattle and calves. 
tNot including directs. 


29, 950 





200,676 280,261 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 24,365 cattle, 4,796 
calves, 40,777 hogs and 11,903 sheep. 

















CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 














Yards for current and comparative periods: 
t+RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May 15......12,027 1,282 17,271 ig 
Tues., May 16...... 6.060 1,729 16,868 5, 37 
Wed., May 17...... 8.908 1,065 12,168 5,453 
Thurs., May 18..... 5 1,317 12,409 9,252 
Wei, May 19....... 419 13,441 3,388 
Sat., May 20.... -~ 7,000 7,500 
*Total this week 5,812 79,150 43,963 
Previous week 6,278 73,937 56,942 
Yost G80 .20-:; .41, 6,828 79, 406 48,280 
Two years ago.. .32,666 6,496 52,634 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., May 15...... 3.518 93 765 1,680 
Tues., May 16 142 876 386 
Wed., May 17. 11 388 50 
Thurs., May 18 169 767 = 1,602 
Fri., May 19....... 89 1,104 436 
Sat., May 20.... pe 100 500 
Total this week 504 3,900 4,654 
Previous week. 505 8,381 
oO eer 481 2,434 
Two years ago...... 1,366 4,773 





*Including 632 cattle, 1,026 calves, 32,816 hogs 
and 19,063 sheep direct to packers from other 
points. 

+All receipts include directs. 


+MAY AND YEAR RECEIPTS. 
Receipts thus far this month and year to date 
with comparisons: 








———_May————_ ————_Year——_——_- 

1939. 1938. 1939. 1938. 
Cattle ....cce- a 109,989 651,443 742 
Calves ....... 18,928 20,723 133,142 ae . 
BEGGS ccccccccs 234, 755 210,851 1,594,471 1, oat 73 
Sheep .....0.> 170,697 152,146 1,241,092 1, 122" 620 


+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs, 
Week ended May 20.$ 9.80 $6.80 $ 4.00 $ 9.30 
Previous week ..... 10.05 6.80 4.50 10.05 
| SRR © 9.00 8.40 3.50 7.75 
Pree 35 11.35 4.50 10.00 
re 9.45 4.50 10.30 
BOD ccccccccee 9.75 3.50 7.70 
1034 ..... 3.55 2.50 8.95 





Av. 1934-1938 - $9.25 “$8.50 $3.70 $8.95 


SUPPLIES FOR CHICAGO PACKERS. 
Hogs. 


Cattle. Sheep. 
23,559 


Week ended May 20....... 
: Soe 


Previous week 
1938 















gvewen does ere ts 
eee 23,209 36,737 
SEE ésenascareesecenmes . .26,007 50, + 
BEE Kectneeseeeseseuses ..24,958 45,526 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., -——Prices 
rec'd. Ibs. Top AV 
*Week ended May * 255 $6.80 
Previous week 254 : 
aS . 252 7 
| eee 237 11.35 
er 249 4 
or 241 
WERE cccccvcedevccsns 230 
Av. 1934-1938 ...... 76,500 241 $8.95 $8.50 
*Receipts and average weight for week ending 


May 20, 1939, estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, May 19, 1939: 
Week ending May 19, 1939 ‘ - 87,087 
Previous week ......-...-- 6 ++ 84,875 
Year ago ..... . - 79,639 
Two yrs. 42,817 
CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago _pac kers 
and shippers week ended Thursday, May 25: 


Week ended Prev. 

May 25. week. 

Packers’ purchases . 48,394 38,307 
Shippers’ purchases 4,552 4,119 
. err 52,946 42,426 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended May 20: 





Cattle. Calves. Hogs.* Sheep. 

Salable receipts .....1,904 1,012 619 716 

Total, with directs...5,617 11,042 24,408 32,543 

Previous week— 

Salable receipts.... 1532 1,754 651 1,421 

Total, with Sk 13,659 22,943 44,464 
*Including hogs at 41st street. 
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SLAUGHTER REPORTS 


_Special_ reports to THE NATIONAL PRO- 
VISIONER show the number of livestock slaugh- 
tered at 16 centers for the week ended May 20, 
1939. 








CATTLE. 
Week Cor. 
ended Prev. week, 
May 20. Week. 1938. 
Chicagot ...... . 22,98 25,574 28, ae 
Kansas City* 1 2,80. 


St. Joseph ‘ 
Sioux City .... 
Wichita® .. 
Fort Worth* 
Philadelphia 
Indianapolis 
New York & Jersey C 
Oklahoma City* a 
Cincinnati 

Denver ... 
eee 
Milwaukee 


TE svivetacteascweks 


130,998 
HOGS. 
CRICARO 660060. - 87,087 84,875 79,639 
Kansas City a 3 
eee 


East St. Louis 
St. Joseph : 
Sioux City 

ee 
Fort Worth 

Philadelphia eg 
eee 





,444 
18,079 





New York & Jersey TOL 44,279 
ORigbomea City .....ccce 7,867 8,320 
Cincinnati asters 7 
Denver 

St. Paul . 


PN. Scazevees 


Total 


Chicago? .6+.<. 
Kansas City 





Omaha ....... ve z 

East St. Louis 91) "509 
St. Joseph eos anes 17,686 
Siowx Ory ....2. salacaceiatie ne 6 4,466 
i aa ae ¥ a 9,809 
Fort Worth .. D 63, 061 
Philadelphia 7 861 





Indianapolis . 
New York & Jersey y C ity. 
Oklahoma City ‘ 
Cincinnati 


6432 
4.197 












Denver " 6,448 
St. Paul .. ee aa 369 3.613 
Milwaukee kates wee awe 993 1,074 1,147 

ME NGG ok s.clsnuescaed 210,168 237,818 311,420 


*Cattle and ‘calves. 
*+Not including directs. 


U. S. INSPECTED HOG KILL 


At eight points for the week ended 
May 19: 


Week Cor 

ended Prev. week, 

May 19. week. 1938. 
CS sasasenesaateuea 87,087 84,875 79,639 
eS 33,690 31,141 16 ‘ 


St. Louis & East St. Louis oor 64,275 
N. Y., Newark & J. C 40,408 44,279 





Omaha naiee errr: i; 26,450 
Sioux City : .... 14,944 14,622 
St. Joseph - 12,112 +# 11,879 
he . ee eee 31,392 34,850 

Total Vekweiedawien 303,811 312,371 


INCOME FROM HOGS 


Hogs processed in 1938 brought farm- 
ers an income of $874,000,000, which 
was about 5 per cent less than in 198%, 
the U. S. Department of Agriculture 
States. Except for 1936 and 1987, the 
1938 income from hogs was the greatest 
since 1930. While hog numbers in 1938 
were larger than in 1937 the general 
price level was lower. 


Watch the Classified Advertisements 
page for bargains in equipment. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 


STEERS, carcass Week ending May 20, 1939. 


Week PEOVIONE ccccccccess: 


Same week year ago....... 
COWS, carcass Week ending May 20, 1939. 
Week pECviets cseccccccess 
Same week year ago..... ees 
BULLS, carcass Week ending May 20, 1939. 
Week previous ............ 
Same week year ago........ 
VEAL, carcass Week ending May 20, 1939.. 
Week QUOVEEE. 2. isccosesve 
Same week year ago....... 
LAMB, carcass Week ending May 20, 1939. 
Co re 
Same week year ago....... 
MUTTON, carcass Week ending May 20, 1939... 
Week GROVER ecaiccdcences 
Same week year ago....... 
PORK CUTS, Ibs. Week ending May 20, 1939.... 
Week previous ............ 
Same week year ago....... 
BEEF CUTS, Ibs. Week ending May 20, 1939... 
Week previous ........ ae 


Same week year ago............ 


NEW YORK. PHILA. BOSTON. 

aren casts, 7 2,449 2,860 
CR ee Pe 9,56014 2,642 2,551 
Saiaasiiese meek. Ca 2,556 2,561 
Seer .. 1,194 1,086 1,851 
or yee 937 984 2,057 
Ea eas PES S94 1,088 2,108 
Fae re 313 747 19 
Deen anne ee : 314 607 11 
RE ope 278% 633 23 
ce niPicg kentiue 14,043 1,887 1,182 
ua ... 14,912 1,877 698 
pain A pct :.- See 2,318 818 
cane <<. 2 15,232 17,481 
ies ... 88,538 14,272 13,886 
Rae ase cog 44,576 19,129 16,308 
ave 2,186 675 2,024 
Mads soe Oe 736 782 
Mee eee 854 1,22 
. .2,057,678 404,415 $23,387 

Sore rey) .2,224,158 457,605 873,341 
a 316,830 224,517 

eee 877,088 


oem Pes 
envio eee 438,103 


LOCAL SLAUGHTERS. 


CATTLE, head Week ending May 20, 1939. 
WGK. PEGVEONE: cacccievvece. 
Same week year ago....... 
CALVES, head Week ending May 20, 1939. 
Week previous ...........- 
Same week year ago........ 
HOGS, head Week ending May 20, 1939. 
Week previous ...........- 


Same week year AG0........5---2eee cece 


SHEEP, head Week ending May 20, 1939 
Week previets ..ccccccces. 
Same week year ago......-. 


TTT CLT reer 9,875 1,961 
ere tre 10,207 2,013 
ee ee 10,275 2,026 
evTTT ie. ee 15,949 2,820 
eneeeee sotg0 | Se 2,992 
St eeevedesweh es 15,230 2,740 
iain 049 een -. 40,700 15,999 
Seeker evetew ed 42,594 18,444 
44,193 15,040 

Sub uecaeenen ees 58,864 2,710 
pamknowans soo 61,965 3,648 
Jeeeeeinsewneeee 65,025 3,861 


Country dressed product at New York totaled 3,701 veal, no hogs and 353 lambs. Previous week 4,390 
veal, 10 hogs and 302 lambs in addition to that shown above. 





RECEIPTS AT CHIEF CENTERS 


Receipts at chief centers for the week 
ended May 20: 





At 20 markets: Cattle. Hogs. Sheep. 
Week ended May 20.....171,000 338,000 239,000 
Previous week .....c-e+.« 189,000 348,000 299,000 
are ...195,000 310,000 356,000 
. carcig Smeets we ak aan 194,000 229,000 386, 
BP .60:c0% 9 esaciernncas 181,000 279,000 260,000 

At 11 markets: Hogs. 
l 2 2 2 Serer rrr rer 281,000 
TENG WHEE, heck snnccccceisedeeesseceses 278,000 
BEE sews uh cod.6 66M 00d SCS Cea ade Osa NES 252,000 
1937 sewsieveseeesh + ssehwadeee 6600s 6:6 ceme 
See BRR nee tr re 214,000 
ED 95.8:68 060060866600 n a net. whsereeenewe 187,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended May 20..... 124,000 226,000 141,000 
Previous week ..... ....128,000 225,000 177,000 
BE Veeccvessecsoevesds 134,000 195,000 179,000 
RS eS ye ae 120,000 123,000 232,000 
1936 - eevee eee ee e1238,000 176,000 133,000 
DE: adacs $osnnes eects 22,000 156,000 166,000 


MAY HOG KILL ABOVE 1938 


Over 200,000 more hogs were slaught- 
ered under federal inspection at eight 
large packing centers during the three 
weeks ended May 19 than in the same 
period of 1938. Slaughter at these points 
totaled 954,497 head for the three-week 
1939 period compared with 747,182 a 
year ago. For the week ended May 19 
number of hogs processed was 303,811 
head while a year ago the total slaughter 
for the week was 241,343 head. 


CUDAHY GIVES PRIZE TRIPS 


Cudahy Packing Co. will give 15 prize 
trips to 4-H club members of high 
standing in meat animal projects, it was 
announced recently by the National 
Committee on Boys and Girls Club 
Work. Winners will be selected by state 
club leaders and entrants in each con- 
test will be required to submit a stand- 
ard report, covering the story of their 
club work. In Colorado the winner will 
be given a trip to the National Western 
Stock Show at Denver; in Georgia, 
Iowa, Kansas, Minnesota, Utah and 
South Dakota winners will be given 
trips to the eighteenth annual club con- 
gress held in conjunction with the Inter- 
national Live Stock Exposition at Chi- 
cago; in Missouri the winners will go 
to the American Royal at Kansas City 
and in Nebraska they will go to state 
club week at Lincoln. 





CHICAGO GETS BIG HOGS 


A consignment of hogs marketed at 
Chicago this week indicates the weights 
to which some are being fed in the Corn 
Belt. The shipment consisted of 50 
head which weighed over 11 tons. The 
hogs averaged 453 Ibs. and brought 
approximately $1,300. 
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to move product 


mein power Loproledliphofils 


Product must move before business can thrive—and to move 
product successfully requires widespread contacts, thorough 
knowledge of markets and trends, and geared-to-the-minute 
operations to take advantage of market fluctuations. 


Brokerage service provides the most complete, concentrated 
power required to buy or sell product in carload lots. The 
full energy and entire resources of the broker are directed 
along these lines. 


Use the broker as a contact man for the sale of product re- 
quired to be moved in order to keep stocks balanced. You’ll 
save time, effort and money. It is through him that you get 
the information upon which prices are based. The7definite 
saving in executive time in your plant will more than pay the 
reasonable cost of the service rendered. 



















These leading Chi- 
cago brokers would 
welcome an opportu- 
nity to discuss your 
needs with you. 
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D. J. Gallagher 
Provisions— Beef 


327 S. LaSalle St., Chicago 


John W. Hall, Inc. 
Packinghouse By-Products 
327 S. LaSalle St., Chicago 


Hess-Stephenson Co. 
Provisions— Beef 
327 S. LaSalle St., Chicago 


E. G. James Company 
Provisions— Beef— By-Products 
332 S. LaSalle St., Chicago 


Lacy Lee, Ine. 
Provisions 


141 W. Jackson Blvd., Chicago 
Odell & Whitting 


Provisions 
327 S. LaSalle St., Chicago 


Roesling, Monroe & Co. 
Vegetable Oils 
327 S. LaSalle St., Chicago 


Snow Brokerage Co., Inc. 
By-Products— V egetable Oils 
221 N. LaSalle St., Chicago 


Sterne & Son Co. 
By-Products— Vegetable Oils 
332 S. LaSalle St., Chicago 


Sunderland & De Ford 
Provisions— Beef 
327 S. LaSalle St., Chicago 


J. C. Wood & Company 
Provisions— Beef 
By-Products— Vegetable Oils 
141 W. Jackson Blvd., Chicago 


Zimmerman Alderson Carr 
Company 
Tallow—Grease— Vegetable Oils 
105 W. Adams St., Chicago 


The Davidson Commission Co. 
Packinghouse By-Products 
27 S. LaSalle St., Chicago 


EXPERIENCE 
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Meat Packing 40 Years Ago 
(From The National Provisioner, May 27, 1899.) 


Debris from the fire which destroyed 
the old Reed plant at Kansas City was 
cleared by Cudahy Packing Co., pre- 
paratory to erection of a new plant 
there. 

A. Lester Heyer of New York City 
prepared to depart with his family for 
Sioux Falls, Ia., to begin his duties as 
president of the A. Lester Heyer Pack- 
ing Co., a $4,000,000 corporation. It 
was planned to have the plant in full 
operation by July 1. 

Armour and Company was host to 
the hotel men attending a convention in 
Chicago. Tallyhos picked up the dele- 
gates and their wives and drove them 
out along the boulevards to the stock 
yards where they were taken through 
the Armour plant. Refreshments were 
served at the Transit House, then the 
stock yards’ famous hotel, after which 
delegates returned to their hotels. 

Chicago Pure Sausage Manufacturing 
Co., Chicago, was incorporated by Julius 
A. Wessel, Ernest Reichards and Ed- 
ward Leef. 

Officers of the New York Butchers’ 
Calfskin Association were reelected, and 
Aaron Buchsbaum was chosen to serve 
as the organization’s first vice president. 
Other officers included George Thomp- 
son, president; H. Heinemann, treas- 
urer, and Wm. G. Wagner, secretary. 

Cudahy Packing Co., Omaha, received 
an order for 120,000 2-lb. cans of corned 
beef for the American army in the 
Philippines. This was a duplication of 
an order filled by Cudahy three months 
before. 


Meat Packing 25 Years Ago 
(From The National Provisioner, May 30, 1914.) 


Imports of fresh beef received at the 
port of New York during the week 
ended May 23, 1914 totaled 60,233 quar- 
ters. Imports included 49,403 chilled 
and frozen quarters from Argentina and 
9,160 quarters of frozen beef from Aus- 
tralia. 

Armour and Company opened a new 
branch house at Meriden, Conn. 

The meat packers’ convention in 1914 
was set for October 19, 20 and 21 in 
Chicago. 

F. A. S. Price, chairman of the Farm- 
ers’ Cooperative Packing Co., La Crosse, 
Wis., purchased the plant of the Lang- 
don & Boyd Packing Co. for $123,000. 
It was planned to add new cold storage 
facilities. 

Fire caused damage of $150,000 to the 
National Stock Yards, Atlanta, Ga. 


Chicago News of Today 


W. F. Price, until his retirement on 
January 1, 1939, vice president and gen- 
eral manager of Jacob Dold Packing Co., 
Buffalo, N. Y., and Mrs. Price were in 
Chicago a few days ago on their way 
home from an extended stay in Florida. 
Mr. Price in a recent letter enthusias- 
tically advocated the “gypsy life” they 
were leading there as the ideal panacea 
for the business man who has become 
weary. 


Sidney S. Blake, managing director 
of Silvester Bros, Ltd., Sydney, Austra- 
lia, is visiting in Chicago. It has been 
seven years since Mr. Blake’s previous 
visit and he believes that many new de- 
velopments have been made in the in- 
dustry in that time. Silvester Bros. are 
the largest producers of fancy meats 
and meat specialties in Australia. Mr. 
Blake will remain in Chicago for about 
three weeks. 


Robert Burrows of J. C. Wood & Co. 
and Ray Stephenson of Hess-Stephenson 
Co. were featured speakers at the last 
regular meeting held by the Sweagles, 
young employes’ educational group at 
the Chicago plant of Wilson & Co., on 
May 22. Mr. Burrows’ talk concerned 
the organization and operations of the 
Board of Trade, while Mr. Stephenson 
explained the services performed by the 
broker in bringing buyers and sellers 
together in the cash provision trade. The 
Sweagles will meet again early in June 
for election of officers and will renew 
their educational sessions in October. 
Present officers of the group include 
Russell Lewis, assistant smokehouse 
foreman, general chairman; W. J. Bak- 
ken, sliced bacon foreman, and Ben 
Welsch, plant smokehouse clerk, vice 
chairmen; and R. K. Vogelgesang, pack- 
age and supply department, secretary. 
Plant and office employes are eligible for 





membership in the Sweagles organiza- 
tion. 


Chairmanship of the special commit- 
tee named by the Chicago Association 
of Commerce to aid in clearing up the 
city’s delinquent real estate tax situa- 
tion has been ‘assigned to Harvey G. 
Ellerd, director of personnel of Armour 
and Company. 


Chicago visitors of the past few days 
included Henry Streickert, pork buyer 
of H. C. Bohack Co., Inc., Brooklyn, 
NW, Y. 


After a business trip to Detroit, 
Mich., on May 23, R. C. Pollock, general 
manager of the National Live Stock and 
Meat Board, attended the annual meet- 
ing of the National Live Stock Ex- 
change at Sioux City, Ia., on May 25, 
where he delivered an address on “Pro- 
moting the Use of Meat.” 


Henry E. Bender of the Henry E. 
Bender & Co. brokerage concern made 
novel use of a tallow and grease broker’s 
confirmation report this week to an- 
nounce Nancy Ann Bender, whose quan- 
tity was 6 lbs. 5 oz., quality guaranteed, 
no M.I.U., price “top of the market,” and 
the brokerage was loss of one night’s 
sleep. 


Recent visitors to Chicago included 
Frank Kohrs, president of Kohrs Pack- 
ing Co., Davenport, Ia. 

M. O. Cullen, director of the depart- 
ment of meat research of the National 
Live Stock and Meat Board, participated 


PRIZE HOGS ON THE RAIL 


Two views of carcasses of the grand cham- 

























pion pen of hogs shown at the recent 
Junior Livestock Show, held on Treasure 
Island as a part of the San Francisco 
World’s Fair. The hogs were purebred 
Chester Whites and were purchased by 
Armour and Company at 3lc per pound. 








FLIES 


are no problem when you have 


DUROBAR ELECTRIC SCREENS 


Control this expensive pest automatically 
with electricity. 


Other progressive plants are using this 
method with marked success. 


Competent industrial engineers on fly sani- 
tation available for consultation on your 
problem without any obligation on your 
part. 


WRITE SURVEY DEPARTMENT 


NATIONAL ELECTRIC SCREEN CORP. 


29 N. Peoria St. Chicago, Illinois 











CONTROL YOUR COSTS 


For Slicing and Packaging Bacon 


New, sturdy, medium capacity slicer with Continuous Feed, 
slices and delivers to moving conveyor, without interruption, 
bacon up to 24” long. Hourly yield is materially increased. 

The Continuous Feed, Conveyor and Stacking Device make 
the Model 150-B the outstanding machine of this type. 

Bacon may be sliced in any room of normal temperature. Just 
plug slicer in any socket and slice. Also pre-slices all kinds of 
boneless and cooked meats. 

Investigate today. Ask for descriptive circular. 


U.S. SLICING MACHINE CO. 


Originators and Builders of World’s Best Slicers for more than 40 Years 
La Porte, Indiana 


IT’S A PROFIT-EARNING INVESTMENT 








MEN WHO KNOW Insist On 


‘Tukec 


deer CLOTHING 


PATENT APPLIED FOR 
LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 
FULL-SIZE WORKING SAMPLE FREE! WRITE TODAY! 


THE CLEVELAND COTTON PRODUCTS CO. 
Cleveland Ohio 











F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 














Streamlined Seasonings 


1. Rolle Standard Strength Garlic and Onion Juice 

2. Uniform strength and natural flavor always 

3. Quick, uniform penetration 

4. Easy and economical to use 

5. No labor, no spoilage, no loss << 
| 
| 
| 


SEND FOR FREE SAMPLES, INSTRUCTIONS AND PRICE LIST - , 


VEGETABLE TUICES or 





"666 W. . nag 
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N| Manufacturers of Fine Food Specialties | 











7O1-707 North Western Ave 


( hicago. Ill. 
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in the 16th annual meeting of the Iowa 
Restaurant Owners’ Association at Des 
Moines, Ia., and also appeared on the 
program of the third Kansas annual 
lamb school at Kansas City, Mo. 


New York News Notes 


Joseph Dressler, treasurer, Colfax 
Packing Co., Pawtucket, R. L., visited 
the New York office of THE NATIONAL 
PROVISIONER last week and also spent 
some time at the World’s Fair. 

E. L. Cleary, Eastern district mana- 
ger, John Morrell & Co., New York, and 
Mrs. Cleary returned last week from a 
1,200-mile vacation trip during which 
they motored to North Carolina. On the 
way back they visited Washington, D. C. 


George M. Cline, office manager, Wil- 
son & Co., and Mrs. Cline returned on 
the s.s. Southern Prince from Buenos 
Aires, on May 24, after having spent 
more than three years in Argentina. 

S. R. Jemson, engineering depart- 
ment, and M. G. Gage, financial depart- 
ment, Wilson & Co., Chicago, were visi- 
tors to New York last week. 

W. S. Thompson, branch house divi- 
sion manager, John Morrell & Co., Ot- 
tumwa, Ia. visited in New York and 
Philadelphia last week. 


N. Y. WORLD’S FAIR FLASHES 


A luncheon for the American Veterin- 
ary Association and dedication of its 
exhibit in the medicine and public health 
| building were held on May 19. Ad- 
dresses were made by Dr. John R. Moh- 
ler, chief of the U. S. Bureau of Animal 
Industry and Dr. Cassius Ray, presi- 
dent-elect, American Veterinary Medi- 
cal Association. 


Ernest Clark, beef sales department, 
Swift & Company, New Britain, Conn., 
visited the New York World’s Fair last 
week and spent considerable time at the 
Swift exhibit. 

Visitors to the Swift World’s Fair ex- 
hibit during the past week were Joseph 
Rossmann, chairman of the board, New 
York State Association of Retail Meat 
Dealers, Brooklyn, N. Y., and John 
Hanna, president, South Brooklyn 
branch Meat Dealers Association. 











Countrywide News Notes 


Robert B. Morris of Buffalo, N. Y., 
died on May 22. Mr. Morris had been 
connected with the soap department of 
Swift & Company, Buffalo, for the past 
25 years and was well known through- 
out the East. He is survived by his 
widow and three daughters. 


Ohio golfers in the meat industry will 
have a chance to test their ability as 
players on June 18 when the North- 
eastern Ohio Wholesale and Retail Meat 
Dealers hold their annual golf tourna- 
ment at Orchard Hills Country Club, 
located on route 8, four miles north of 
Canton, O. The grounds have been 
turned over to the meat men for the 
day. Tee-off for the tournament will be 
at 9 a. m. with a full course chicken din- 
ner at 1 p. m., followed by distribution 
of prizes. Tickets are available by 
reservation only at $1.75 per person, 
covering dinner, green fees and prizes. 
All reservations must be in by June 10 
and made with Geo. W. Jacobs, Canton 
Provision Co., Canton, O. 

H. D. Peet Packing Co., Bay City, 
Mich., recently celebrated opening of its 
new $25,000 addition with an open house 
attended by more than 1,500 persons. 
The new building contains killing floor 
and coolers for pork storage. Demon- 
strations of kosher and regular killing 
methods were given at the open house. 

Georgia Banner Hams Association, 
headed by W. T. Anderson of Macon, 
Ga., has set up curing plants at Cochran, 
Eastman, Montezuma, Alma, Tifton 
and Nashville Ga., for handling country- 
cured style product. Approximately 1,- 
500 of the hams, produced from Georgia 
hogs, are reported to be ready for sale 
at these plants. 

Executives of the Brooks Packing Co., 
Tulsa, Okla., recently staged an unusual 
program at a Tulsa Realtors’ luncheon. 
A. E. Le Stourgeon, president of the 
firm, talked on “The Human Side of 
Meat Packing.” A demonstration of the 
artery pumping method of curing hams 
was given by C. W. Brooks, general 
manager, and Raymond Harris, sausage 
maker, contributed a sausage demon- 
stration. 

The Kansas City plant of Swift & 
Company was the scene of a recent con- 
ference of about 200 veterinarians who 
assembled there to discuss meat inspec- 








HORMEL PORK SUPERINTENDENT 


Oscar Holleque, new pork (or abattoir) 
superintendent for Geo. A. Hormel & Co., 
Austin, Minn., who has replaced H. H. 
Twedell, now handling car route operations 
for the firm at Peoria, Ill. Mr. Holleque 
has been with Hormel since 1905 except for 
seven years homesteading in Montana. 


tion and related topics. Members of the 
army veterinarian corps, the Bureau of 
Animal Industry and the Kansas City 
health department participated. Dinner 
at the plant was followed by a lecture 
on meat grades and quality. 

St. Joseph, Mo., recently observed the 
4ist anniversary of the three-day 
“jubilee” staged May 11 to 138, 1898, in 
connection with the opening in that city 
of two packing plants by Swift & Com- 
pany and Nelson Morris & Co. So great 
was the enthusiasm of the people when 
the plants were opened 41 years ago 
that transportation facilities serving 
St. Joseph could scarcely accommodate 
the participating throngs. 

For driving individually more than 
50,000 miles since last July without an 
accident, 25 drivers of the East Ten- 


(More news on page 50.) 


SAFE WORKERS IN JOHN MORRELL & CO. SIOUX FALLS PLANT 


This group of men in the pork by-products department of the Morrell plant completed three years of service without a lost-time 
accident, an unusual record for any department, but particularly for one of this kind. A substantial percentage of these men do 
knife work, some work on moving equipment and others are engaged in trucking. The men intend to keep their record clean. 








nessee Packing Co., Knoxville, Tenn., 
were presented gold safety buttons and 
certificates of merit at a “safety party” 
attended by city officials and execu- 
tives of the packing company. Among 
those on hand for the occasion were 
David Madden, president, and F. K. 
Milligan, traffic manager. 

Certificate to conduct business under 
the firm name of West Coast Meat Co. 
at 722 S. Bright ave., Whittier, Calif., 
has been issued to Laura A. Flanagan. 

Robert Jang, Jang Kee, Chuey Jang 
Fun and Cheng Kay Fong have been 
granted a certificate to conduct busi- 
ness under the firm name of New Los 
Angeles Meat Co. at 1113 Temple st., 
Los Angeles, Calif. 


A wholesale meat business has been 
opened in the Mark Monaghan packing 
plant, Malone, N. Y., by Olin Ten Eyck 
of Saranac Lake. Mr. Ten Eyck has 
been appointed a distributor for prod- 
ucts of the Hygrade Food Products 
Corp., Detroit, Mich. 

Acquisition of a slaughterhouse at 
Hallam, Pa., has been announced by 
operators of the Liberty Food Market, 
York, Pa. 

K. U. Meat Co. has been formed at 
Jamaica, N. Y., with initial capital of 
$20,000, by Marion A. Crowley, Rhea 
Feinsilver and Florence Glass. 


Importance of the meat packing in- 
dustry in the “Sooner” state was pointed 
out in a recent special edition of the 
Oklahoma City Daily Oklahoman de- 
voted to its history as a territory and 
state. Oklahoma’s meat industry ranks 
second only to oil in value of finished 
products in the state, and holds top 
rank in the number of persons benefiting 
directly from its activities. 

People’s Packing Co., Gila, N. Mex., 
a new enterprise organized by Fred and 
J. L. McCauley, has completed its $20,- 
000 plant and begun operations. It will 
operate on a cooperative basis. 





RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grades of 
other meats in mostly cash and carry stores. 





NEW YORK. CHICAGO. 
¢eesss8 
sf 28 25 32 58 25 
Beef: An an an aa Be Bo 
Porterhouse steak 45 .41 .48 .44 .43 .43 
Sirloin steak cose ae 36 6.40 138 636) £38 
found steak . cocce 0 06 88 SA .88 .84 
Rib roast, Ist 6 cuts.. .81 .28 .31 .80 .29 .32 
Chuck roast own Be BB DB 
Plate beef ........... 15 18 15 14 .15 114 
Lamb: 
Legs Tre” A a ee ae ae 
Loin chops oo @ 4 44 .41 .39 .44 
Wee GOD diccceccese 39 384 .36 .36 .34 .40 
re 14 .12 618 .16 «616 OC 
Pork: 
Chops, center cuts.... .82 .33 .385 .81 .82 .36 
Bacon, strips ........ 33 .35 386 1.29) 633) £86 
Bacon, sliced ........ 34 .88 .41 .35 .89 .42 
meme, Whele .... 6 BD hi FT FT 
Picnics, smoked ...... .20 .20 .21 .19 .19 .20 
Lard ... coves che 054 28 OW UB UO 
Veal: 
GOED dc vesiveecorna 43 .42 .42 .39 .38 .38 
Be CODE vavcesscess 387 31 .33 .32 
Rib chops wecsvece ne ae ae 6S OD a 
Stewing (breast) ..... AT 16 1516 165 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on May 25, 1939. 


Fresh Beef: 








CHICAGO, BOSTON. NEW YORK. PHILA. 
STEERS, Choice’: 
I shin a ac chore era aeabaaiia $16.50@17.50 =... 4. ee be ee  vcioucase 
PII Wrestle xen one eae aden I aa 504 ee  ) Peewoese 
EE.” winwinsco0 0.66enen depen 16.50@18.00 $17.00@ 18.00 16:50 Ee 
CES kd nsedeakdencanekeen 16.50@18.00 17.00@18.00 pS ee 
STEERS, Good?: 
CM, des cvssereetevauacen 15.00@16.50 ecccecsce pk | S ieee ro 
RY 6 didaie wh aloe eine aaiea ee § _-s665-ceneme 15.00@ 16.50 $15.50@18. 00 
TENNIS -ai-tuw'ac 6g seco. eaieie Whe a 15.00@ 16.50 15.50@ 17.00 15.00@16.50 15.50@18.00 
DE OE er ebescdsioctdocwntes 15.00@ 16.50 15.50@17.00 15.00@16.50  .....0.. ‘ 
STEERS, Deamon: 
DTM, Seenscncauecéessnces 14.00@15.00 _—......... 14.00@15.00 14.50@15.50 
600-700 Ibs. genetenGhacdnsdanan 14.00@ 15.00 14.50@ 15.50 14.00@ 15.00 14.50@15.50 
STEERS, Common (Plain)': 
LS Gdintanncs deen cslvanthe 13.50@14.00 13.00@ 14.50 WS.5OBU.G lc cccveven ; 
COWS (all weights): 
MED GaPtdetscecsieeseescecee: aeteniesne”  cpeenesese? s9bdeeieas®° . .Qeehoeeees 
Serer rere 12.50@ 13.00 13.00@ 14.00 13.50@ 14.00 14.00@ 14.50 
ND ib eeiterywiagca e's a-e.dc 406.2 0o: 80S 12.00@12.50 12.50@ 13.00 13.00@ 13.50 13.50@ 14.00 
rere 11.50@12.00 12.00@12.50 12.50@ 13.00 13.00@ 13.50 
Fresh Veal and Calf: 
VEAL (all weights)?: 
EY waWeiiasenenceesenauwrmeue 14.50@ a = 15.00@ 16.00 16.00@17.50 * 50@ 17.50 
Bh Bad Gia gan exis abs. aso hota 13. 50@14 50 13.50@15.00 14.00@ 16.00 15.00@ 16.50 
CE Mlddbeeascnkdvbweds -+. 12.50€@13.50 12.00@ 13.50 12.00@ 14.00 13. 00@ 15.00 
Common (plain) ....... . 12.00@12.50 11.00@12.00 11.50@ 12.00 2.00@ 13.00 
CALF (all weights)? : 
DE sebbawaperciesareeetcuert, metbaneen) “sdeveteese peipebeaee >» lcassantaiee 
eee re 13.00@ 14.00 - sone bk U8 Eee 
DL ¢neuiles ¢aveceda ss Gaede 12.50@ 13.00 Ear 12.30@18.50 ........ 
Cee GREED $ ccccceeccéocene 12.00@12.50 a fe rere ee 
Fresh Lamb and Mutton: 
SPRING LAMB (all weights) : 
PE . Paipdas ont Rae wana cond wee 20.00@ 22.00 21.00@ 23.00 21.00@ 23.00 21.00@ 23.00 
0 ESO cre re ee 19.00@21.00 20.00@ 22.00 20.00@22.00 20.00@ 22.0 
EE (Disks 600s 000: 6k eon OeOeR 17.00@ 19.00 18.50@21.00 18.00@ 20.00 18.00@20.00 
errr 16.00@ 17.00 17.50@19.00 16.50@18.00 17.00@18. 
LAMB, Choice: 
MRS ne tses:sncekeceneeee eekeeeke. (cseebbenene -§ Biveeaslek®>  #§§ lenedaines 
DL, st Seckcneng bid pcveened 19.50@20.00 DE Atctecevies . ‘aaweema 
CN re eeeee 18.50@19.50 19.00@ 20.00 
LAMB, Good: 
38 me. Dt tistrehecctsodées Lawacaekase?  .sebeweeeah [deebetahé  Leeemanaees 
I TE. c.c:ck ender erenacneeett 18.00@18 8.50G 19.50 18.00@ 19.00 18.5 






46-55 Gk Keb vesrenbavvevcvestes 17.00@ 18.50 -00@ 18.50 17.00@18.00 18.00@ 18. 30 


LAMB, Medium: 


CP OE Gducinteenveavewncee 15.00@ 17.00 16.50@18.50 15.00@17.00 16.00@ 18.00 
LAMB, Common (plain): 

it SED s0neveecews aie . 13.00@15.00 15.90@ 17.00 13.00@15.00 15.00@16.90 
MUTTON (Ewe) 70 Ibs. down 

CE Cts sb0GCesebsdendesssvcuue 9.00@ 10.00 10.50@12.00 9.00@10.00 10.00@11.00 

BEE Sele 6 060K 00ccaweces 8.00@ 9.00 9.00@10.50 8.00@ 9.00 9.00@ 10.00 

Common (plain) ............ 7.00@ 8.00 8.00@ 9.00 7.00@ 8.00 8.00@ 9.00 

Fresh Pork Cuts: 

LOINS: 

8 Serer rr re ra -00@ 18.00 16.50@ 17. 00 16.00@ 17.00 


- 16.00@ 17.00 17 
10-12 Ibs. 5.50@ 16.00 17.00@ 17.50 
12-15 Ibs. 1¢ 
16-22 Ibs. 1 





sopearaaele 16.00@ 17.00 
15.00@ 16.00 
13.00@ 14,00 





4.50@15.00 3.00@ 17.00 


CRIS RRR Ce 12,00@ 13.00 4.50@15.50 14.00@ 15.00 


SHOULDERS, Skinned, N. Y. Style 

De BE Saceesssccraccees ee ere 13.00@ 14.00 2.504 13.00 
PICNICS: 

EL. adie awhewiwcanuls - 11.00@11.50 13.00@ 13.50 


BUTTS, Boston Style: 


kk MPTP L Tere eer e Se |) 8 rr 13.50@ 15.00 13.00@ 15.00 
SPARE RIBS: 

Pre ne  - sesowiesien j- «naredeeae 
TRIMMINGS: 

BEEN acc ccccovreevtssceaens 7.W0@ 7.50 


1 Includes heifer 300-450 Ibs. 
Chicago. 


and steer down to 300 Ibs. 


at Chicago. 2 ** 
* Includes sides at Boston and Philadelphia. 


Skin on’ at New York and 





NEWS OF THE RETAILERS 


Clarence Hinkle has acquired the gro- 
cery and meat business of Niles & Son 
at Alma, Mich. 


Main Market, Racine, Wis., has been 
bought by Tony Lennertz. 


of the Home Meat Market, Port Wash- 
ington, Wis. Math Schnitzer is propri- 
etor and owner of the market. 

Red & White Meat Market, Dunsmuir, 
Calif., has been purchased by R. P. 
McKay. 

Complete line of meats and groceries 
is featured at the new market of Buck 
Sullivan, Mount Clemens, Mich. 


A new front and interior decoration 
have been utilized in the modernization 
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THE ABC OF 
SELLING THROUGH 
ADVERTISING IS 


The A.B.C. of Circulation: 


How much? Where? How Secured? 


O matter how much advertising 
N you do...no matter what group 
of people you want your advertising 
message to reach ... your first ques- 
tion about any publication should be 
—‘Is it an A.B.C. member?”’ 

With the A.B.C. report only can you 
gauge a publication’s worth in rela- 


tion to your sales program. 


A.B.C. reports reveal and analyze 
NET PAID CIRCULATION— the only 


true measure of advertising value. 









A.B.C. reports tell how much circulae 
tion there is . .. where it is distributed 
- -. how it was secured. They give veri- 
fied information on the quantity, and 
an important index of the quality of 


circulation. 


Always make the A.B.C. report your 
first step in buying advertising space. 
Ask for the A.B.C. report before you 
spend a penny. It is the only way to 


make sure you are buying wisely. 


If you do not have a copy of our 
latest A.B.C. report, ask for it now. 
It gives you the facts about our cir- 
culation—facts we want you to know. 


THE NATIONAL 


Pr 


ovisione 








A.B.C.= Audit Bureau of Circulations= FACTS as a yardstick of advertising value 
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WHOLESALE FRESH MEATS 












Carcass Beef 
Week ended 
May 24, 1939. 

Prime native steers— 

SMD écdcccsesnstes 19 @19%4 

GOO- B00... ce cceeecves 19 Gist 

GT cneccvavseenes 19% @20 
Good native steers 

SY ED ccccecesearets 16% @17 

Glee BOP sccccccee cocoome Gas 

GENE vvcvecccssecee 164% @17 
Medium steers— 

SE caccncevacesee 14% @15 

Ge GO vcccvcscsccces 14%@15 

er 14% @16 
Heifers, good, 400-600. 15% @16% 
Cows, 400-600 12 @l4 
Hind quarters, ¢ choice... @23% 
Fore quarters, choice @15 

Beef Cuts 

Steer loins, prime........ unquoted 
Steer loins, No. 1........ @33 
Steer loins, No. 2........ @29 
Steer short loins, prime. .unquoted 
Steer short loins, No. 1... @41 
Steer short loins, No. 2.. @34 
Steer loin ends (hbips).... @26 
Steer loin ends, No. 2.... @2t 
oe @21 
Cow short loins.......... @23 
Cow loin ends (bips)..... aw 
Steer ribs, prime........ unquoted 
Steer ribs, No. 1...ccceee @u4 


Steer ribs, No. 2......... @22 








Cow ribs, No. 2.......... @13% 
Oo eS ee @13% 
Steer rounds, prime..... unquoted 
Steer rounds, No. 1...... @18 
Steer rounds, No. 2...... @ijz 
Steer chucks, prime...... unquoted 
Steer chucks, No. 1...... @13% 
Steer chucks, No. 2...... @i3 
COW TOURES ccccccccccces @16 
Cow chucks .......+..++++ @12% 
DE MED coneveceeece @ll 
Medium plates @ll 
Briskets, No. 1 @16% 
Steer navel ends @ 8 
Cow navel ends... @ 9 
Fore shanks ..... @10 
MEE csowceceseee @ 8 
Strip loins, No. 1, bnis @62 
Strip loins, No. @55 
Sirloin butts, No evece @30 
Sirloin butts, No. 2..... @24 
Beef tenderloins, No. 1 @5s 
Beef tenderloins, No. 2.. @52 
i Pe c<cedeeveedee @16 
Flank steaks ........... @21 
Shoulder clods ..... @17% 





Hanging tenderloins sie @l7 


Insides, green, 6@8 lbs... 18% 
Outsides, green, 5@6 Ibs.. @1T% 
Knuckles, green, 5@6 Ibs. @18% 
Beef Products 
eee: Gee Bidccscccsce @ 6 
ME cosvceces cocee @10 
Tongues . ° @20 
Sweetbreads acs @l7 
Ox:‘tail, per Ib. ot ‘ @i7 
Fresh tripe, plain ry ae G10 
Fresh tripe, H. C........ M11% 
BAUGED cceccccevces . 220 
Kidneys, per Ib....... : 11 
Veal 
Choice carcass .......... 16 17 
Good CAFCASS 2 ccccccccece 
Good saddles 
Geek THERS oc ccvces 


Medium racks 





Veal Products 





Brains, each . paras @ 9 
Sweetbreads ; < @34 
Calf livers @ti 
Lamb 
Choice lambs ie @19 
Medium lambs @18 
Choice saddles @22 
Medium saddles @21 
Choice fores @16 
Medium fores . cee @15 
Lamb fries, per Ib....... @32 
Lamb tongues, per Ib..... 17 
Lamb kidneys, per lb..... p21 
Mutton 

Heavy sheep ........... e @i7 
Light sheep mare e 9 
Heavy saddles eseacue 9 
Light saddles ........... 12 
Heavy fores ............ @ 5 
ee @ 6% 
Eee @13 
PE ED x cacccsceues @ 8 
CE @ 56 
Sheep tongues, per Ib.... @13% 
Sheep heads, each ....... @ll 
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Cor. week, 
1938. 

16 @16% 

16 @16% 

16 @16% 


15% @16 
15%%@16 
15% @16 


144% @15 
14% @15 


15 
13 
18 


10 


@16 


@11 


Fresh Pork and Pork Products 











Pork loins, 8@10 Ibs. av.. @18 22 
PEED crcnteceveceoeore p12 13 
Skinned shoulders ....... 13 14 
Tenderloins @32 @38 
GS SEND cvecvccevessee @ll 11% 
Back fat .... @i 9 
Boston butts . @l4 @1i%*% 
Boneless butts, 
| Sata @18 @21 
BEE sacccceccceeoeness @10 @10 
SD Mdbcnwetackeoseeses @10 @ 8 
Neck bones Kebedrveerest @ 4 @ 4% 
Ce is csaneecceves @ll @ll 
RRNED BOMOD: cccvcwcceesse @ll @1: 
Pigs’ feet .. @4 4 
Kidneys, per b.. arin @10 11 
rs ° @10 @ 9 
@9 @9 
@ 4 @ 6 
@5 @ 9 
@ 4 @ 7% 
6% @T7 


DRY SALT MEATS 





Clear bellies, 14@16 Ibs @ 8%n 
Clear bellies, 18@20 lbs. x at @ 7% 
Rib bellies, 25@30 Ibs....... ok @ 7% 
Fat backs, 10@12 Ibs........ @ 5% 
eS eee ee @ 5% 
DOE WENOED: 6.6 ccc becceccceccecece @i7 

SOWE DOT Ko cccccccensecccevescccccee @6 


WHOLESALE SMOKED MEATS 


—. ba hams, 14@16 lbs., parchment 
$55 668 654 SH Endo eS ed ECCS SEED ee 20% @21 

vena, kd. hams, 14@16 lbs., esnmmmngts 
PORE cecccccccccccessesesece 21% @22 
Standard reg. hams, 14@16 lbs., * plai % 19% @20% 
Picnics, 4@8 lIbs., short shank, plain.. 154 @16% 
Picnics, 4@8 lbs., long shank, plain.. 









Fancy bacon, 6@8 Ibs., parchment paper. 20° @21 
Standard bacon, 6@8 ibs., Ssccese -174%@18% 
No. 1 beef sets, smok 
Insides, 8@12 Ibs......ccccscccccccces 36 37 
OCutsides, SES WS... cccccccccccceccces 34 35 
Knuckles, 5@9 Ibs........cccccscccees 34 )35 
Cooked hams, choice, skin on, fatted.... 34 
ooked hams, choice, skinless, fatted. 35% 
Cooked picnics, skin on, fatted.... 27 
Cooked picnics, skinned, fatted......... 28 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces 

100-125 pieces 

Bean pork 

Brisket pork . 

Clear ney pork, 2: 

Plate bee: 










Extra --f BOGE. ces 

VINEGAR PICKLED PRODUCTS 
De Dee, BOE. Wie cccccuscenccccsucses $14.50 
Lamb tongue, short cut, 200- ib. ee 65.00 
Regular tripe, 200-Ib. bbl..... - 17.00 
Honeycomb tripe, 200-Ib. bbl........ 23.50 


Pocket honeycomb tripe, 200-Ib. bbl......... 


SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings............... 7™%4@ 7% 















Special lean pork trimmings fe iarewat @ 13% 
Extra lean pork trimmings 95%. 16 @16% 
Pork cheek meat (trimmed)....... @11% 
MEE coceceeeewe ephaaewenees ae @ 7% 
DE TVGTD cvccecescvscevesseceseccece @7 
Native boneless bull meat (heavy)..... @14% 
Shank meat ..... @13% 
Boneless chucks @13 
Beef trimmings @ll1 
Beef cheeks (trimmed). @10 
Dressed canners, 350 Ibs. and ee @10% 
Dressed cutter cows, 400 Ibs. and up.... @ll 
Dr. bologna bulls, 600 Ibs. and up...... @lil 
Pork tongues, canner trim, S. P....... . @12% 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton........... 23 
Country style sausage, fresh in link.. 17 
Country style sausage, fresh in bulk. @15% 
Country style sausage, smoked...... oo 20 
‘rankfurters, in sheep casings........ ° 23 
Frankfurters, in hog casings............ )20 
Bologna in beef bungs, choice.......... 17 
Bologna in beef mid les, eee @Q17% 
Liver sausage in beef rounds........... )15 
Liver sausage in hog bungs............. 17 
Smoked liver sausage in hog bungs...... 22 
SEE 5 ce ccncbdeetacereeresccccce 15% 
New England luncheon specialty....... ‘ 
Minced luncheon specialty, choice...... 19 
Tongue sausage ... none 
Blood euemnge eee 18 
ne e 17 
Polish “sausage EGeeceeece cece er eeneeres 22% 





DRY SAUSAGE 





Cervelat, choice, in hog bungs.......... 40 
Thuringer cervelat .......... coccccece ° 21 
FPQrmer ...ccccccccccccccccccescces eeee 
pee ree 128% 

C. salami, choice........c-sseccecece )34 
Milano, salami, choice in hog bungs..... 34 
B. alami, new condition........ coee 20% 
Frisses, choice, in hog middle ewe 33 
Genoa style salami, choice. ‘ 41 
POBPOROME .cccicccssarvcceeess ‘ 31 
Mortadella, new condition...... coecccee 2. 
CUMNOGER ccs ccccccceccscccescess C6secee D 44 
Italian style hams........ Sey ese> yer @33 
Virginia hams .........ceseees ceveeeese @3s8 
Prime steam, cash, Bd. Trade.... 6.52%n 
Prime steam, loose, Bd. Trade..... @ 5.80 
Refined lard, tierces, f.o.b. Chgo... @ 7.75 
Kettle rend., tierces, f.o.b. Chgo... @ 8.62 
Leaf, kettle rendered, tierces, 

Be COD ciccnereeseascteeshee 9.17% 
Neutral, tierces, f.o.b. Chicago..... 8.62% 
Shortening, tierces, C.a.f..........++ @ 9.25 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces)..... eoebe hed 7% 
Prime No. 2 oleo oll... ....cccccccccececs @ ™% 
Prime oleo stearine.........c.eeesecees @ 5% 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Sdible tallow, 1% aci 
Prime packers tallow, 
Special tallow 
No. 1 tallow, 


10% f.f.a. 











Choice white grease, all ‘hog. 
A-White grease, 4% acid.............- @ 
B-White grease, maximum 5% acid.... 4%@ 5 
Yellow grease, 16-20 y 4 Biccces Sovenceve 123 4% 
Brown grease, 25 £.£.8...ccccccccccccce 4% 45g 
Per Ib. 
Prime edible lard oll......ccccscccccccccess 9% 
Prime burning oil..........-.++.+++ re00.0s ee 9% 
Prime lard oil—inedible............+.+-+00+ 9 
Extra W. S. lard oil 8% 
EN BENE Dilscwsccccevceccsctevecseesccsece BY 
Extra No. 1 lard oil. 8% 
Spec. No. 1 lard oil. 8% 
WO. 1 UBFE CEB. cccccqecccecccccecs 8 
cen cdeckekeeredsee veleuenees ™ 
Ac idless CaTlow O88... cccccccccccccccccesose > a 
20° OC. T. meatsfoot oll... ccccccscsccccccs . DB 
Pure BeRtalect Ol]... ccccccccccccccccecces - il 
Prime mentatect ofl. ....cccccccccccccccccecs 8 
WS DORMER Tl... cccccccccccccccescece 8 
We. B MERGES he cc ccccccccccvcces eeenees 8% 
Crude cottonseed oil, in tanks, f.o.b. 

Valley points, prompt.............6. 5%@ 5% 
White deodorized, in bbls., f.o.b. Te. 8 @ 8% 
Yellow, deodorized 8 @ 8% 
Soap stock, 50% f.f.a. - 1%@ 1% 
Soybean oil, f.o.b. ~. 4% 4% 
Corn oil, in tanks, f.o.b. mills......... 5% 6 
Coconut oil, sellers’ tanks, f.o.b. coast... 2%@ 8 
Refined in bbls., f.o.b. Chicago........ @ 8 

F. 0. B. Chicago. 
White domestic vegetable.............. @14% 
cL. Uk Re @13% 
Water churned pastry.......cccccccccces @10% 
ee GUND BRET ceckcccccevececcecere @11% 
Wate “BUt” TIPO... ccccccccsvecesevecs 


(Continued on page 54.) 


PURE VINEGARS 





The National Provisioner—May 27, 1939 


























FF FE FHKE 


FRE KS FERK FES 


Ra 








2B 
Morrell 


meats 





BEEF e PORK e VEAL e LAMB 
CANNED FOODS 
HAMS ¢« BACON e LARD ¢e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W.13thSt. 38 N. Delaware Av. 1108 F. ‘St. S.W. 148 State St. 





























PORK PRODUCTS=—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














HAVE YOU ORDERED 


The MULTIPLE BINDER 
FOR YOUR 1939 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 




















Philadelphia Scrapple a Specialty 


27 ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 

















KINGAN'S RELIABLE 


HAMS @ BACON @ LARD e@ SAUSAGE 
CANNED MEATS @ OLEOMARGARINE 
CHEESE @ BUTTER @ EGGS @ POULTRY 








A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 

















Rath’ 


from the Land O’@orn 


Sa aaeaeaeaaa as VPPPrPPrPPrpPrrer?r | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 


WNVleyo\mnel= -= | canned Hams. 


1 COOKED HAI Try a Case Today 


Me AMPOL, 


| 380 Second Ave., New York, N. g 
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Chicago Markets 


(Continued from page 52.) 





CURING MATERIALS 





Cwt 

Nitrite of soda (Chgo. w'hse stock): 

In 425-lb. bbls., delivered............+.+- $ 8.75 
Saltpeter, less than ton lots: 

Dbl. refined “perenne Lecquvesivseteotees 6.90 

Small crystals ... . c. see 

Medium crystals .. 8.25 

errr 8.65 
Dbl. rfd. gran. nitrate of soda 3.75 
Salt, per ton, in minimum car of 80,000 lbs. 

only, f.o.b. Chicago, per ton: 

CE ce cescrevesencceseeertsecounes 7.20 

no ae SE Ktaccswenesevencecvcansesees 10.20 
ean 

Raw, 96 basis, f.o.b. New Orleans..... @2.90 
Second sugar, 90 basis..........ee-eeeee None 

Standard gran., f.o.b. refiners (2%). @4.40 
Packers, curing sugar, 100 lb. bags, 

.0.b. Reserve, La., less iiwaciece ‘ @4.00 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less iG ciccesews @3.90 
—- in car lots, per cwt. (in cotton @3.64 

In eaper is vcs cantnkowrnetiiadeks a3. 59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 







Domestic rounds, 180 pack......... @.16 
Domestic rounds, 140 pack......... @.28 
Export rounds, wide.............. @ 40 
Export rounds, medium..........+. 24 
Export rounds, narrow........... Se 35 
No. 1 weasands..... errr rr rrr 06 
No. 3 weasanés bower Cvevesecccocooe 08 
No. 1 — be eesegenoeoeoee -12 
DE: 12iccked. aoeeeshecens -08 
Middles ceguier cs ela eh rch basa G40 
Middles, select, wide, 2@2% in... .50 
Middles, select, extra wide, 2% in. 
EN wis ot ote des-0-0-0% 0s bated @.65 
Dried bladders: 
Ry. GH, Ons vecvcvevecnses . 65 
ES Rn cCccnvececcvaseeee 55 
Pe ll, WE ER ennstecesveceoeses 35 
eS Bh WO, Mricedccdvocecceces 25 
Hog casings: 
PTO, DOP BED PEBic cccccccccssceeve 2.10 
Narrow, special, per 100 yds. ewenenee 1.90 
Medium, DE Shvnveveeastconesaddes 1.35 
English, SE: dcéetnevecusceetewess 1.15 
Rc cvcndeercevstdeces 1.00 
Extra wide, per 100 7. aa 75 
Export bungs ...... “s -20 
Large prime bungs. 15 
Medium prime bungs.. .08 
Small prime bungs..... pia ttihine ee 6 08% 
PE, BO GOR cccvevcesceveceuseces 16 
BUOGIRERD 2 ccccccccccccccccecscccccces -09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 


Per lb. Per Ib. 
17% 1 













Allspice, Prime ...... icdcasin ad ak oe 8% 
TL De duc alucharuve nese ee ise 18 19% 
chit DEY Setg.ecvecerveceneseeas ee 19% 
Chili Powder 19 
Cloves, Amboyna . eaawine on 27 31 
EE Stabe eh o60ad cede aera 17 20 
CT ikteenseusew non eevee ne 20 22 
os. © eanpeey Sb ckeCeeens conserves 14 15 
ia kids aa kind Oois 7% 9% 
Mace, ‘Taney ee 58 63 
BE GEE conccceedcesevesver -- & 57 
OES AS eae 50 
— eee 22% 
bivhubeuweedees cewueveaexs es 15 
Wehmee, i Ps neenesdeeewe we 25 
BE MED. sé-vecéuscceseccooeceee - 2 
Be a Oe Be Mncorascesecece ee 16 
Paprika, Extra Fancy, Spanish..... “< 39 
Paprika, Fancy, Hungarian......... ee 35 
Paprika, Spanish Type............. wa 33 
Pepina Sweet Red Pepper.......... we 26% 
Pimiexo (220-Ib. bbis.)............. ee 27% 
Pepper. , c<Hee mined dee ve wee a 26 
PE  Rudeencevercseeees 19 
re, lack a 9 9% 
lack Lampong ......... ae tei 5 614 
Black Tellicherry ............... 9% 10% 
White Java Muntok.... 7 9% 11% 
White Singapore .... 9 11 
White Packers ..... ° 10% 
Ground. 
‘or 
Whole. Sausage. 
CN TOE cccccccccccvceccasses 10% ev 
Celery Seed, French................ 17 
Cominos Seed .........-.........2. 11% it 
Coriander Morocco Bleached........ 8 
Coriander Morocco Natural No. 1.. 6% 8 
Mustard Seed, Dutch Yellow.... 9 12 
American .. 7 10 
Marjoram, Fre ch e 20 23 
Oregano ......... 18 16 
Sage, Dalmatian, Fancy. be 60b60% Ceres 8 10% 
NIN BO. Bovcccvecccceceses 7 9% 


LIVE CATTLE 





Die, DU. Te 6 ose cucccthevece $ @ii 
Steers, medium and good, 1096-Ib..... a 0.: 
SD Sev cnedcsewensednvces a 
ST, (Dn. 6:0.0:0:6.6-600'6. 6008080600 6.504 
Ce: SE Wk ccccc regan wevenesone 7.004 
Bus, MOGIGM occccccscccceccecsccece 6.50@ 
Vealers, good and choice............ $ 9.50€@11.25 
VORITG, MOMIEM occ cccccccccvccoess 8.50@ ¢§ 
Vealers, cull and common........... 6.50@ 7.50 
Hogs, good to choice, 175-190-lb...... $ @ 7.30 
Lambs, spring. 15- _ Ib. 

Oe rere $ @12.75 
Lambs, occ Hn pe EET Ceaee ness «@ 10.00 
City Dressed. 

Chetes,. MTGE, DORs cccccccecccsceees 20% @21% 

See. MN, Mie sockeebeevrcnsoss 19%2@20% 

Native, common te fair.....ccccceccsoss 17%@18% 
Western Dressed Beef. 

Native steers, 600@800 Ibs.............- 18 @19 

Native choice yearlings, 440@600 lbs....17 @18 

Good to choice heifers.......ccccccceces 16 @i7j 


Good to choice cows 
Common to fair cows. 
Fresh bologna bulls.... 


BEEF cuts 


Western. 





No. 1 hinds and ribs..... 
o. 2 hinds and ribs..... 
SS eae 
See 
Ne 


DO ae 
City dressed bolognas..............e0.. 
Roils, reg. 6@8 Ibs. av............ 2 
Rolls, reg. 4@6 Ibs. av. ; 
Tenderione, 4@6 lbs. av. 
Tenderloins, 5@6 Ibs. av. 
Shoulder clods 


DRESSED 









ED sin an cited e640 ute osiren Oba een an mae 16 @lijz 
DN ‘nkntenkedd ws Ceeewnweoeken allenwe 15 @i6 
EY cdieerttecccdboddeneerereedouas 14 @15 
Genuine spring lambs, good............ 21 @22 
Genuine spring lambs, good to medium.20 @21 
Genuine spring lambs, medium. 19 @20 
eS rere --19 @20 
Spring lambs, good to medium......... 18 @19 
Sering bambe, modium.......cccccccess 17 ais 
I SE sta o ca cerekoaeheuueaaonets 11° @13 
Sheep, medium ...ccccccccccccccce socws @ Gee 


DRESSED HOGS 
Hogs, good and choice (90- 140 Ibs., 


head on; leaf fat in).....:........ $10.50@11.25 
Pigs, small lots (60- 110 lbs.). eocece 12.00@12.50 


FRESH PORK CUTS 





Pork loins, fresh, Western, 10@12 Ibs...17 @17% 
Shoulders, Western, 10@12 lbs. av..... 13 @l4 
Butts, regular, Western............... 14 14% 
Hams, Western, fresh, 10@12 lbs. av...16 @17 
Picnics, West., fresh, 6@8 lbs. av...... 12% 0135 
Pork trimmings, extra lean............ 18 “ais 
Pork trimmings, regular 50% a. weeaee 8 
BORGGETES chcvssesvscsesecee eve -10% g 11% 
Cooked hams, choice, skin on, fatted.... 38 
Cooked hams, choice, skinless, fatted.... 39 
Regular hams, 8@10 Ibs. av. .......... 23% @24 
Regular hams, 10@12 Ibs. av. .......... 23 2 
Regular hams, 12@14 Ibs. av. .......... 22 23 
Skinned hams, 10@12 Ibs. av. 24 @25 
Skinned hams, 12@14 Ibs ° 24 
Skinned hams, 38 18 Ibs. x 23 
Skinned hams, 18@20 lbs. 23 
Picnics, 4@6 ibe _ * 18 
Picnics, 6@8 lbs. 17 
City pickled bellies, "s@is ibs. av... P 21 
Bacon, boneless, MEME. ons buescccead 22 

Bacon, boneless, ee -21 
Rollettes, 8@10 Ibs. av. ............. + 20% @21% 
ET I Es vc eseccecctvesecessest 

Beef tongue, heavy......... wemaneeew eee 24 








FANCY MEATS 


Fresh steer tongues, untrimmed...... 16c a pound 
Fresh steer tongues, 1. c. trimmed.... 28c¢ a pound 
ONE, OEE ov cecccccessctens . 380c a pound 
Sweetbreads, veal ........cccceccees 70e a pair 
Beef kidneys ......... nase nlwivinee sinine 12¢ a pound 
TI onceesacecsuceuewene 4c each 
RE MN deascncasenes anes doceues 29¢ a pound 
CY 652364 0b 4caead eeu wen eke soey oe l4c a pound 
DOer RANTING tenGers. 02. ccccccceses 30c a pound 
EE DUNO - 05-45 040 8a +a6-0 bree RCeeees 12c a pair 
' 
BUTCHERS' FAT 

3. eee rere ab ieienah wets ee $1.50 per cwt, 
UE .ebecckrcceesveakeuwbukes 2.25 per ewt. 
DOE. cthentecsonenseneetecaes 3.25 per cwt. 
Inedible Suet ..... oeeseece 2.75 per ewt, 


GREEN ‘CALFSKINS 
5-9 91%4-12% 12%-14 14-18 18 up 


1 veals...16 2.35 2.40 2.55 


Prime No. 2. 
2 veals...15 2.00 2.15 2.20 2.25 


Prime No. 


Buttermilk No. 1....1: 1.909 2.05 2.10 cove 
Buttermilk No. 2. 1.75 1.90 1.95 weit 
Branded gruby ...... 8 .90 1.10 1.15 1.20 
Number 3 ......+00. 90 110 1.15 1.20 





BONES AND HOOFS 








Per ton 

del'd basis. 

UI, PIES 66a. ccc sek eeecéewsevens $62.50 
SE Oa odecevcned bean eteees enn 55.00 

PURO CR, BORED 6c ikccedces cccwetvadecveses 52.50 
light 47.50 

HReetS, WHICG 20 cc ccvcesccocce . 75.00 
black and white striped.............. 40.00 





PRODUCE MARKETS 









BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @23% @24% 
Creamery (90-91 score)...23% @23% 23 @23% 
Creamery firsts (88-89). "991 4@2 298%) 22 @ 2018 
EGGS. 
eee WWYwEIT —sin ween ses 
Pitete,. BGR occ cccveten 1542@16% @Q@1i% 
NOD iv oc eciocicnane eseeneees @16% 
LIVE POULTRY 
DEE Satwiwaseese toners 9 @14% 1514@18 
BOPEMBS ccc sccccccvccces 21 p24 p19 
ae 19 @20 20 @22 
BPOEOTS onc ccccccesccces 16%,@19 16 @22 
Old Roosters ..........+. 10 @10% @ll 
NTO 8 @ll 10 @16 
GEeSe .onccccsecceceeces 8 @ll settee sane 
Turkeys .......- aseeerd 13 @16 22 @23 
DRESSED POULTRY. 
Chickens, 17-24, frozen...234%3@25 sc. ne cease . 
Chickens, 25-47, frozen. ..2144@22% 20 @21% 
Chie kens, s/up, frozen. .22%2@24% 23 @2 
ee 17 @17% 18 @18\5 
@18% 19 @19% 






60 and up, fre 18%,@19 
Turkeys, Northwestern, 
Young toms, boxes, ’ 
frozen a2 @30 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score May 13 to 19: 





-_ May - 

13. 15. 16. 17. 18. 19. 
Chicago ..23% 22% 22% 2214 23% 
New York.24_— 2344 | 2344 2% 


Boston ...: 24 24 24 
Phila. ...24@ 2314 @ a4 2314@ 23% 
24 24 @24 





San. Fran.25 25 25 25 


Wholesale prices carlots—fresh centralized—90 
score at Chicago: 


House ...22% 21% 21% ##21% 22 22% 
Track ...22% 21% 21% 21% 22 22% 


Receipts of butter by cities (lb.—Gross Wt.): 


This Last —Since January 1.— 

week. week. 939. 1938. 
Chgo. 4,748,499 4,039,801 100,398,025 88, 517,930 
N.York 4,981,715 3,982,615 1%. coe 917 98, "966, 518 
Boston 1,187,599 1,285,261 296,192 31,366,047 
Phila.. 1,507,48 433 1.138.106 cy 268, 730 28,844,358 


Total 12,425,246 10, 445,783 259,744,864 247,694,853 
Cold storage movement (lbs.—net wt.): 





In Out Onhand Same day 

May 18. May 18. May 19. Last year. 

Chicago ..491,917 369,349 31,124,011 11,004,167 
New York. 137,561 186, 516 20,267, "948 3,482,928 
Boston ... 572,058 831,383 
Phila. .... 16,550 $°720 1,665,029 2,105, ‘054 
Total ..646,028 568,391 62,629,046 17,373,532 
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MEAT FOOD HONEY BRAND 
ad We pRGoucrs Carload Hams - Bacon 
r Solicit aa Shipments Dried Beef nant 
7 Genuine Tenderized Ham Hyena 
nd Gem Hams + Nuggets ~- Rollettes HYGRADE’S 

Tenderized Canned Ham Original West 

a De Luxe Bacon Sausage Products Virginia Cured Ham 
x THE Sobin PACKING CO., INC. Ready to Serve CONSULT US BEFORE 














FORT DODGE, IOWA YOU BUY OR 
a HYGRADE’S SELL 


Frankfurters in 
Natural Casings 











Domestic and Foreign 


HORMEL 
59 Beeo FDOS Beef - Veal Invited! 





HYGRADE’S Connections 


Werle - meld 





Main Office and Packing Plant 


Austin, Minnesota 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 


























| Wilmington Provision Company ||| ||Superior Packing Co. 
TOWER BRAND MEATS . . . 
oh Slaughterers of Cattle, Hogs, Price Quality Service 
Lambs and Calves 


a: U. S. GOVERNMENT INSPECTION 
1% WILMINGTON DELAWARE 











Chicago St. Paul 


° 4 £ / AG SS 
AD er ona BEEF 
— Bell Brand 
. BONELESS BEEF and VEAL 










































































Hams—Bacon—Sausages—Lard—Scrapple 
_ F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. | Carlots Barrel Lots 
“ CANNED MEATS — “PANTRY PALS” 
Z pee es. -—stsés | | HUNTER PACKING COMPANY 
% i East St. Louis, Illinois 
- _| | | STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 
518 
O47 NEW YORK Representatives: 
= ie oat OFFICE ae” 
lay Discs eee cg as 410 W. 14th Street a 
7 STAHL-MEYER, INC., NEW YORK, N. Y. . FE Son Inc. 
a28 b ‘ — ‘ ; Stes ee Late 3 L ’ e a 
~ FERRIS HICKORY SMOKED HAM and BACON 
39 
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Minimum Space 1 inch, not over 48 words, 
gl gfe number. 


insertion. 





re 


including signature or box 
No display. Remittance must be sent with order. 














Men Wanted 


Position Wanted 


Equipment for Sale 








Superintendent 


Wanted, superintendent for well-known sau- 
sage plant. Must understand the manufacture 
of sausage, curing of meats, figure costs and 
handle labor effic iently. Highest reference_re- 
quired with full information in reply. Ww 579, 
THE NATIONAL PROVISIONER, 407 5S. 
Dearborn St., Chicago, Il. 


Sausagemaker 


Wanted, sausagemaker to make a full 
line of sausage for small packing plant. 
Write at once or call Frank Bohmann, 
Richland Center, Wis. 


Shertening Salesman 


Wanted, man 35 to 40 years of age experi- 
enced in selling shortening in household pack- 
ages to travel eastern half of United States. 
Unless you are capable of handling responsible 
position do not apply. W-577, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 








BusinessOpportunities 








Sausage Department 


For rent, sausage department, ma- 
chinery in fine condition. Two good live 
wires can make money here. Rare on- 
portunity. Rent reasonable. FS-582, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, IIl. 





Plant For Sale or Rent 
We offer for sale or rent the Routh & 
Co. packing plant. Capacity 800 hogs, 
200 cattle daily. A real bargain for 
someone. Address Logansport Artificial 
Ice & Fuel Co., Logansport, Indiana. 


READ THIS PAGE FOR 
OPPORTUNITIES 




















Pork Superintendent 


Young man with 15 years’ practical experience 
in general packinghouse work wants position 
with reliable concern. Understands operations 


from killing to shipping. Can turn out first- 


class products with fast curing methods. Now 
employed. Good references. W-578, THE 
NATIONAL PROVISIONER, 407 5S. Dear- 


born St., Chicago, U1. 





Manager 

Food chemist, also former commercial 
and technical manager of own packing 
firm in Austria, is looking for position. 
Willing to go anywhere in the United 
States. W-580, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New 
York City. 


Silent Cutter 
For sale, reconditioned six-knife Buf- 
falo silent cutter with motor stand and 
coupling, $150.00, f.o.b. Milwaukee. Emil 
Noehre Company, 2624 W. National 
Ave., Milwaukee, Wis. 





The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Chief Engineer 


Position wanted by packinghouse chief en- 
sineer, 45 years old, 24 years’ experience in 
construction, operation and maintenance. 
Knows B. A. I. code, Serviced packinghouse 
machinery two years for manufacturer. W- 
581. THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 





Cc hopper and Sausagemaker 


All-around man in sausage department 
wishes position with reliable firm. Experi- 
enced chopper; can make all kinds of sausage, 
hone hams, ete. Steady, dependable. Go any- 
where. Permanent position with chance to 
prove ability more essential than location. 
W-566, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago. 


Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
wrinders; 1—Allbright-Nell 2%’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’x9’ Mechanical Mfg 
Co. Sw Rolls; 2-—Jay- Bee = ee Milis, Ne. 
2, No. 1 CV M.&.M. 
Hog: 3—Bartlett & Snow Tacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders: Cookers; Hy- 
draulic Presses; Pumps; ete. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CoO., INC. 
14-19 Park Row, New York rate 








Rendering Supt. or Foreman 


Position wanted by young married man as 
superintendent or foreman in large or small 
rendering plant. Have many years’ experience 
in rendering “a Capable of taking com- 
plete charge of nt. W-573, THE NA- 
F hae AL PROVISIONER, 407 S. Dearborn 

, Chicago, Tl. 


 Cenevell Superintendent 


| wishes connection with packer where knowl- 


edge and ability will be of value. Well quali- 
fied to handle labor and all packing house 
problems, Many years’ practical experience, all 
operations, cattle and hogs. Now employed. 
W-562, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, TI. 

















SELL 
Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 

















FOR SALE °* LEASE 


Completely equipped plant for manufacture 
of Sausage, Bolognas, Curing and Smoking, 
Boiling Hams and Cooking Meats. Econom- 


ical to operate. . 
loading facilities... 
10,000 Ibs... 


New York City. 
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. Excellent trucking and 
daily production, 8,000- 
. U. S. Inspection. Desirable 
location, East Side, New York City. Address 
inquiries to F. J. Wagner, 185 Madison Ave., 

















Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 


Published in 
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OLD PLANTATION SEASONINGS 


lts Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 








THE 
CASING HOUSE 


Berrtn. Levis Co., inc. 


ESTABLISHED 1682 


MEW yoRkK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 














GEO. H. JACKLE 


| 
Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 





405 Lexington Ave. New York City 




















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








> C-D < GRINDER PLATES 


AND KNIVES 





TRADE MARK 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,” Chas. 
W. Dieckmann, for complete details and prices of C. D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


: THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 


PATENT CASING COMPANY 


Manufacturers of 





PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place 


Chicago, Illinois 





To Sell Your Hog Casings 








in Great Britain 
communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 























Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
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The equipment, supplies and services of the firms 
listed here vitally affect your business life. Each of 
these companies is constantly striving for perfec- 
tion, and in doing so offers you procedures for 
operating more efficiently, means for producing 


better merchandise and methods of selling your 
output more readily—with all the benefits which 
come from lowered costs and faster turnover. 
Study the opportunities they offer you in their 
advertisements—you'll find it worth while. 


! IN | THIS ISSUE OF THE NATIONAL PROVISIONER 
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AINCO Bacon Press 


handles all sizes of both skinned 
and unskinned bacon at the rate of 
7 to {3 pieces per minute 







Anco No. 800 Bacon Press—Fast and Simple 


This Press has a maximum opening of 27” x 13%” and will press down 
to 16” x62". The disappearing front side of chamber is a new feature, 
which facilitates loading and unloading. All parts are accessible and 
easily cleaned. Have an ANCO sales engineer tell you more about its 
construction and profit-making ability. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 632 FIRST NATIONAL BANK BLOG. 111 SUTTER STREET 
NEW YORK, N.Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 













~ SWIFTS SUPERCLEAR GELATIN @& 


A SUPERIOR JELLIED MEAT GELATIN 


Crystal Clear Extreme Strength 
Makes a sparkling, crystal- Highest-testing gelatin pro- 
clear jelly. This transparent duced. SUPERCLEAR’S great 
setting for your meats sug- strength makes possible low- 
vests freshness and purity... est jelly costs (average 3.6c 
shows off the meats. per lb. for jellied tongues). 


Formulae for any jellied meat products 
sent with trial shipment —on request. 


Winsir't Sapnsicheae GELATIN 


A SUPERIOR JELLIED MEAT GELATIN 


SWIFT & COMPANY GELATIN iC CHICAGO, ILL 





